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Real  food,  fast! 


SPECIALS  SCHEDULE 

MON:  Ravioli  •  TUE:  Revolving  Specials 
WED:  Mac  &  Cheese  •  TH:  Enchiladas 
FRI:  Pad  Thai  (also  M-Th  3pm-7pm) 


ORGANIC/LOCAL 

MIX  6  MATCH  MENU 

•  Thai,  Chipotle  & 
Mandarin  Tofu 

•  Roasted,  Stir-Fried  & 
Curried  Vegetables 
•  Indian  Dhal  & 

Cuban  Black  Beans 
•  Brown  Basmati  Rice  & 
Garlic  Mashed  Potatoes 
•  Pasta  &  Marinara  Sauce 
•  Pizza  •  Falafel  •  Hummos 
•  Chow  Mein  •  Soup  &  Salad  Bar 

•  Grab  &  Go  Items 


Open  Monday-Thursday  10am  -  7pm 
Friday  10am  -  3pm  *  346-2562  •  EMU  -  UO 


Our  schedule  fluctuates  with  the  campus  schedule.  Call  for  current  schedule. 
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2101  Bailey  Hill  Road 

Across  from  Churchill  H.S. 

681-9335 

Kohobistro.com 


MENU,  Autumn  2003 

Appetizers 

Fried  Calamari 

Served  with  Asian  spiced  dipping  sauce  of  lemon  grass,  red 
curry,  and  coconut. 

Seafood  Chowder 

Cape  Cod  style:  so  full  of  cod,  oysters  and  sea  clams,  there's 
no  room  for  potatoes. 

Entrees 

Greener  Pastures  Farm  Fried  Chicken 

Fried  Parmesan-crusted  chicken  served  with  buttermilk 
mashed  potatoes. 

Knee  Deep  Farms  Short  Rib  Pie 

Locally  grown  tender  short  ribs,  boned  and  baked  with 
honey,  chipotle  and  potato  into  a  flaky  pie. 

Bouillabaisse 

A  Provencal-style  seafood  stew  with  today  s  freshest  catch, 
white  wine,  olive  oil,  garlic,  saffron  and  herbs. 

Baked  Marinated  Tofu 

Served  with  chestnut  wild  rice  pilaf . 

Sauteed  Scallops 

Served  with  jasmine  rice  and  your  choice  of  bearnaise  sauce 
or  mushroom  veloute. 

Pan  Roast  Rainbow  Trout 

With  homemade  pork  sausage,  vegetable  and  herb  stuffing. 

Grilled  Venison  Steak 

Served  with  chestnut  wild  rice  pilaf,  and  cranberry  compote. 


Entree  prices  range  from  $8.95  to  $19.95.  We  bring  you  fine  wines  from 
the  Willamette  Valley  to  the  far  corners  of  the  world.  We  use fresh  seafood  and 
local  organic  produce,  meat  and  poultry.  We  also  offer  daily  specials. 

IT  lease  join  us for  a  relaxed  evening  of  fine  dining  in  a  neighborhood-bistro  setting. 
Come  see  why  Eugene  Weekly  called  us  “a  cozy ,  sophisticated  secret  escape.  ” 

Sincerely, 

Kim  &  Kevin  Hyland ,  proprietors 

Serving  Lunch  Mon  -  Fri,  Dinner  Mon  -  Sat 
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■Breakfast,  Lunch,  Dinner,  Appetizers,  Caterine, 
Espresso,  Wine  Bar,  Free  Friday  Wine  TastJnos  &  nin  e! 


Grilled  Beef  Tenderloin  -with  romesco  sauce.  Ala  carte- $4.95  Dinner -$9.99 

Tandoori  Chicken  Skewer  -with  yogurt  sauce  and  mango  chutney. 

Ala  carte-  $4.95  Dinner  -$9.99 

Grilled  Prawns  -with  romesco  sauce.  Ala  carte  -$4.95  Dinner  -$9.99 

Grilled  Polenta  -with  pesto,  Asiago  cheese  and  roasted  pepper. 

Ala  carte  -$4.95  Dinner  -$8.99 

Eggplant  and  Spinach  Lasagne.  Ala  carte  -$5.95  Dinner  -$9.99 
Sausage  and  Mushroom  Lasagne.  Ala  carte  -$5.95  Dinner  -$9.99 
Grilled  Breast  of  Chicken  -with  garlic  and  herbs.  Ala  carte  -$4.95  Dinner  -$8.99 
Pinenut  Crusted  Chicken  Breast.  Ala  carte  -$6.50  Dinner  -$10.99 
Jerk  Chicken  Skewer  -with  salsa.  Aia  carte  -$4.95  Dinner  -$8.99 


Tofu  Vegetable  Curry.  Ala  Carte  -$4.95  Dinner  -$8.99 

Braised  Chicken  Dish  of  the  Day.  -Please  inquire. 


Monthly  Specials  -please  inquire! 


Choose  any  two  side  dishes  to  make  an  aia  carte  item  into  a  dinner. 

Garlic  Bread,  Russett  Potatoes,  Basmati  Rice,  Sauteed  Greens,  Ratatouille, 
1/2  Mixed  Green  Salad,  1/2  Caesar  Salad,  Roasted  Veggies,  Szechwan  Green 
Beans,  Broccoli  Romanesque  or  any  $5.99  lb.  salad  from  our  cases. 


Mixed  Greens  -with  cherry  tomatoes,  croutons  and  garlic  herb  vinaigrette.  -$3.95 


Classic  Caesar -Romaine,  parmesan  and  croutons.  -$5.95  ...add  chicken.  $7.95 


Roasted  Beets  and  Chevre  -  with  spiced  pecans,  mixed  greens, 
and  walnut  raspberry  vinaigrette.  -$5.95 


Lyonnaise  -Sausage,  potatoes,  greens  and  a  mustard  vinaigrette.  -$5.95 


-Soup  of  the  Day  -Choice  of  two. 


We  ALSC  create  fabulous  breakfasts, 
deli  salads  and  dishes,  appetizers,  cheese  plates, 
and  Euoene's  Best  Sandwiches! 
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Breakfast! 

Served  All  Day  and  Night 

2  eggs,  toast  and  downtown  browns  $4.50 

3  eggs,  toast  and  downtown  browns  $6.00 
French  Toast  A  Fresh  Fruit  $5.25  - 

add  bacon,  sausage  or  ham  for$1.75 
Diablo's  Omelette  $6.00  w/  choice  of  3: 

Mushrooms,  Tomatoes,  Peppers,  Onions, 

Cheese  (swiss, cheddar,  pepperjack) 
add  bacon,  ham  or  sausage  for  $1.75 

SiDES: 

Ham,  Sausage  or  Bacon  $2.25  c 

Hashbrowns  $2.50  oOUps 

Gravy  $2  00  Homemade  Soup  of  the  Day  or 

Biscuit, Toast  or  English  Muffin  $1  50  Homemade  Vegetarian  Chili 
i  Egg  $1 50  CuP:  $2-50  Bow|;  $3-50 

FreH  Fruit  Bowl  $3.50  Every  Friday  Fresh  Homemade 

Clam  Chowder 
Cup  $3.00  Bowl  $5.00 
served  w/  fresh  bread 

Salads 

Shrimp  Cocktail:  Small  (4)  $5.50  Large  (8)  $7.50 
Chef:  mixed  greens  topped  with  turkey,  ham,  cheddar  A  swiss 
cheeses,  tomato  A  egg  -  $7.50 

Spinach:  fresh  spinach  tossed  with  pinenuts,  artichoke  hearts, 
bacon  A  mushrooms  in  a  heated  vinegrette  -  $7.00 
Caesar:  fresh  romaine  tossed  in  creamy  caesar  dressing  with 
croutons  A  parmesan  cheese  -  $6.00 
Garden  Deluxe:  mixed  greens  topped  with  assorted  raw  veggies 
and  cheeses  -  $5.75 

Small  Dinner  Salad:  mixed  greens  with  tomato,  red  onion,  cheese  A 
croutons  $3.50 

ADD  CHICKEN  TO  ANY  SALAD  FOR  $1.75  MORE 


Sandwiches 

Served  with  soup,  salad  or  french  fries 
Bread  Choices:  Whole  Wheat,  Sourdough,  Rye  A  White 
Club  Sandwich:  Triple  decker  classic  w/  ham,  turkey,  bacon,  swiss, 
cheddar,  lettuce,  tomato  A  mayo  -  $7.50 
B.L.T.:  Bacon,  Lettuce  A  Tomato!  -  $6.00 
Reuben:  Grilled  corn  beef,  sauerkraut,  melted  swiss  A  thousand 
island  dressing  on  rye  -  $6.75 

Deli:  Roast  beef,  ham  or  turkey,  cheddar,  swiss  or  pepperjack, 
lettuce,  tomato,  onion  A  mayo  -  $6.00 

Tuna  Melt:  Tuna  fish  on  choice  of  bread  w/  melted  cheese  -  $6.00 
Veggie  Melt:  Assorted  grilled  veggies  w/  three  cheese  melt  -  $6.00 
Grilled  Cheese:  Choice  of  bread  A  cheese-  $4.75  add  ham  for  $1.25 
add  tomato  for  $.75 


EUGEnE  S  PREITIIER  GIGHTCLUB 

LIVE  music  •  LOTTERH 
5  POOL  TABLES  •  OTHER  GRIDES 
Alternative  Art  Gallery  changes  First  Friday 


Appetizers 

French  Fries  $2.00  Large  $3.00  Jalepeno  Corn  Fries 

$2.50 

Add  chili  to  any  ff  for  .75 
add  cheese  for  $1.00 

Diablo's  Stuffed  Olives  Black  Bean  A  Cheese  Taquitos 
Asiago  or  Spicy  Cheese  Reg.  $375  Lrg.  $6.75 

Reg.  $3.50  Lrg.  $6.25 


Hand  Dipped  Beer 
Battered  Mushrooms 
Reg  $3.50  Lrg.  $7.00 


Criss  Cross  Fries  -  topped  w/ 
sauteed  veggies  and  cheese 
Reg.  $2.50  Lrg.  $4.00 


Quesadilla-  three  cheese,  Hand  ^  Mixed 

tomato,  jalapeno,  black  olives  Veggj£  Reg  $4  qq  Lrg  $700 

Add  chicken  or  beef  for  $1.75 


MEGA  Nachos-  crisp  tortilla 
chips  topped  w/vegetarian 
chilli,  cheddar,  jalapenos,  black 
olives,  sour  cream  A  salsa 
$4.25  Lrg  $5.75 
Add  chicken  or  beef  for  $1.75 


Downtown  Onion  Rings 
thick  cut  and  hand 
battered 

6  for  $5.00  12  for  $6.50 

Filo  Wrapped 
Raspberry  Brie 
Reg.  $3.75  Lrg.  $7.25 


Chicken  Strips  A  FF 
Reg.  $6.00  Lrg.  $7.50 


Hotter  than  Hell  Wings 
4  for  $5.00  7  for  $7.00 


Beverages 

Soft  Drinks  (Coke,  Diet,  Sprite,  Mr.  Pibb)  $1.00 
Milk,  Coffee  or  Tea  $1.25 

Juice  (0 J. ,  Pineapple,  Cranberry,  Grapefruit)  $1.50 
Energy  Drinks  -  Red  Bull  A  Roaring  Lion  $3.00,  Rock  Star  $4.00 


Lite  Meals 

served  after  6  PM 

Choice  of  fresh  mixed  greens  salad,  seasoned  rice  or  french  fri^| 
all  served  with  homemade  cornbread 

Baby  Back  Ribs,  mild  or  spicy  -  Reg.  $8.00  Lrg.  (1/2  Rack)$12.00 

Teriyaki  Chicken  Skewers,  marinated  chicken  A  pineapple,  served 
with  seasoned  sauteed  veggies  - 
Reg.  (2  skewers)  $7.00  Lrg.  (3  skewers)  $8.50 
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Burgers 

served  with  soup,  salad  or 
french  fries 

The  Cue  Ball:  1/2  lb.  angus 
beef  patty  w/  tomato, 
lettuce,  onion  A  mayo  -  $6.00 
lieu  Cheese  Burger:  The 
Cueball  w/  a  generous  topping 
of  melted  bleu  cheese 
crumbles  -  $7.00 
Swiss  A  Shroom:  The  cueball 
w/  sauteed  mushrooms  and 
swiss  cheese  -  $7.00 
The  Hipster:  Grilled  Boca 
burger  w/  lettuce,  tomato, 
onion  A  mayo  -  $6.50 


Chicken  Sandwiches 

Served  with  soup,  salad  or  french 
fries,  all  start  w/  a  6oz  grilled 
chicken  breast 

The  Lounge  Chicken:  topped  with 
lettuce,  tomato,  onion  A  mayo  $6.50 

The  Firebird:  topped  with  Diablo's 
special  hot  sauce  A  melted 
pepperjack  cheese  $7.00 

The  Hula:  topped  with  tangy 
teriyaki  and  pineapple  $7.00 


Bacon  Wrapped  Bourbon  Scallops 
Reg.  (1  skewer)  $8.75  Lrg.  (2  skewers)  $10.00 

Angus  Tri-Tip  Skewers,  BBQ  or  teriyaki, 
marinated  beef  A  bell  peppers 
Reg.  (2  skewers)  $8.50  Lrg.  (3  skewers)  $9.50 
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Add  bacon  to  any  of  the  above  for 

$1.00 

Add  avocado  for  $1.00 
Add  Cheese  for  .50 
Subsitute  ceasar  salad  or 
crisscross  ff  for  $1.00  more 


Tiger  Tail  Shrimp  Skewers,  broiled,  served  with  butter  A  lemon  - 
Reg.  (2  skewers)  $7.50  Lrg.  (3  skewers)  $9.50 

Kielbasa  Sausage  Skewers,  BBQ  hot  or  mild 
Reg.  (3  skewers)  $5.00  Lrg.  (4  skewers)  $7.00 

Coconut  Chicken,  coconut  battered  A  fried  - 
Reg.  (3  pieces)  $6.00  Lrg.  (4  pieces)  $8.50 

Coconut  Shrimp,  coconut  battered  A  fried  - 
Reg.  (4  pieces)  $6.50  Lrg  (6  pieces)  $9.00 


Dessert 

Cheesecake,  ask  your  server  for  selection  -  $5.00 
Deep  Fried  Cheesecake  Pieces  -  $4.00 
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Roaste 


All  Raw  Prepared  Salads 

Hijiki  Yam  Salad 
Hazelnut  Salad 
Tomato  Florentine  Salad 
Basil-Dijon  Cauliflower  Salad 
Broccoli  &  Tomato  Salad  (with  raw 
almond  mayo) 


akoras 
Tempeh  Cacciatore 
Sweet  &  Sour  Tofu 
Polenta  Casserole 
Vegetable  Curries 


Grab  ‘n  Go 

Vegan  Tempeh  Calzone 
Greek  Calzone 


Salad  Dressing  &  Toppings 

Raspberry  Poppyseed  Dressing 
Green  Goddess  Dressing 
Honey  Dijon  Dressing 
Bombay  Tempeh 
Tempeh  Italiano 
Sweet  &  Spicy  Tempeh 


Super  Garlic  Hummus 
Black  Olive  Hummus 
"My  Cousin  Rini’s  Chatzilim" 
Red  Pepper  Vegan  Cheez 
McKenzie  Cashew  Vegan  Cheez 
Bonzobrazil  Vegan  Cheez 
White  Sesame  Vegan  Cheez 


Soups  &  Chili 

House  Chili 
Sunflower  Bisque 

Manhattan  Sea  Vegetable  Chowder 


Pastries  &  Cookies 

Muffins 

Scones 

Organic  Coconut  Macaroon 
Coconut  Choco  Chip  Macaroon 
Trail  Mix  Cookie 


24th  &  Hilyard  •  343-9142  •  open  7am  -  11pm 
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This  menu  is  only 

( 

a  snapshot  of  what  we  serve. 
'Sail  about  our  Sunday  menu! 

RPPETIZERS 

1  Dolmadakia 

Stuffed  grape  leaves  with  rice,  currants  &  pine  nuts  4.25 

Taramaosalata 

Smoked  fish  roe,  whipped  with  potato  &  onion,  served  with 
Greek  bread  4.25 

Tzatziki 

Yogurt,  garlic  &  cucumber  dip,  served  with  pita  4.25 

Melitzanosalta 

Eggplant,  garlic  &  tahini  dip,  served  with  Greek  bread  4.25 

Mezedakia 

Three  of  the  above  four,  served  with  bread  &  pita  11.95,  with  olives 
14.25 

Side  of  Feta 

With  oregano  and  olive  oil  3.25 

Saganaki 

Fried  Kefalotyri  (aged  sheep’s  milk  cheese)  6.50 

Bowl  of  Olives 

Kalmata  Olives  from  Greece  3.75 

Potato  &  Onion  Bhajias 

Spicy  garbanzo  flour  fritters  5.50 

Pappadoms 

Super  thin,  crisp  lentil  flour  wafers  2.50 

Anginarakia 

Baby  artichokes  marnated  with  garlic  and  thyme  4.25 

Kalmarakia 

Lightly  floured  squid  shallow  fried  in  olive  oil  (Sundays  Only)  6.95 


Yiros  Plate 

Specially-broiled  meat  (beef  &  lamb),  served  on  pita  with 
salad  and  tzatziki  10.95 

Kotta  Psiti 

Greek  roasted  chicken  in  lemon,  oregano  and  pepper,  served 
with  potatoes  &  vegetables  10.95 

Halibut  Psito 

Marinated  grilled  halibut  steak,  served  with  rice  &  salad  (price 
may  vary  w/  size  13.25 

Spankopitta 

Traditional  spinach  &  feta  in  fillo,  served  withYahni  potatoes 
and  vegetables  9.25 

Gharides  Saganaki 

Shrimp,  tomatoes,  green  peppers  and  feta  cheese  sauteed  in 
olive  oil  13.50 

Egyptian  Moussaka  Stew 

Garbanzos,  eggplant,  onions  and  tomatoes  on  a  bed  of  rice, 
garnished  with  cheese  8.25 

•  Indian  Entrees  come  with  Basmatirice  and  chutneys  • 

Standard  Chicken  Curry 

Our  own  curry  blend  10.95 

Vindaloo  Chicken 

A  very  hot  &  tangy  curry  from  Goa  with  potatoes  10.95 

Korma  Chicken 

A  mild  &  creamy  curry  from  northern  India  with  yogurt, 
cream,  almonds  and  spices  10.95 

Korma  Prawns 

As  above,  but  with  prawns  13.25 

Sag  Prawns 

Our  standard  curry  blend  with  prawns  &  spinach  13.25 

Pathia  Prawns 

A  London  favorite  of  spicy  hot,  sweet  &  sour  prawns  with 
pineapple  13.25 

Bindi  Bhaji 

Okra  in  spices  &  tomato  9.25 


Sag  Bhaji 

Spinach  lightly  cooked  in  onions  and  spices  9.25 


Soupa  Hemeras 

Soup  of  the  day,  served  with  bread  cup  2.25,  bowl  3.95 

Salata  Horiatiki 

The  Greek  salad  as  Greeks  make  it:  tomatoes,  cucumbers,  green 
peppers,  olives,  onions,  feta  cheese  and  capers,  with  oregano  and 
olive  oil,  served  with  bread  small  5.25,  large  7.50 

Dinner  Salad 

Mixed  salad  with  house  dressing,  served  with  bread  3.25 

Soup  and  Salad 


Bombay  Aloo 

Very  spicy  hot  potato  curry  9.25 

Dhal 

Simple  lentil  stew  flavored  only  with  mustard  seeds  and  garam 
masala  8.50 

Thali  Platter 

Platter  of  the  above  four  vegetarian  dishes,  rice,  yogurt,  chap- 
pati  and  chutneys  13.25 


Soup  of  the  day  with  Greek  bread  and  small  dinner  salad  cup 
bowl  6.25 


Poppi’s  Greek  Peasant  Bread 

(Wholewehat  with  fennel)  60<£ 


DESSERTS 


Baklava 

Fillo  pastry  with  walnuts  and  cinnamon  or  almonds  and 


Pita  50^ 

Chappati  1.50 
Rice  2.25 
Bindi  Bhaji  4.25 
Sag  Bhaji  4.25 
Bombay  Aloo  4.25 
Dhal  2.75 

Yahni  Potatoes  or  Dinner  Vegetables 

(Dinnertime  Only)  2.50 

Yogurt  1.00 

Chutney  Assortment  double  2.75,  single  1.50 


lemon  3.25 

Karidopitta 

Greek  walnut  cake  with  whipped  cream  3.25 

Rizogalo 

Greek  rice  pudding  2.50 

Amygdalopitta 

Brandy  almond  cake  with  chocolate  glaze  3.25 

Halva 

Traditional  sesame  treat  1.95 

Noonas 

Chocolate-coconut  fondants  1.50 


*  LRRGE  SELECTION  OF  UUINE  &  BEER  * 
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($8.00  minimum  order  for  delivery) 


Ask  about  our  Student  &  Late  Night  Specials! 

Personal  checks  accepted  with  current  Oregon 
Driver’s  License.  Credit  cards  accepted  for  delivery. 

Sunday  -  Thursday  11a.m.  -  Midnight 
Friday  -  Saturday  11  a.m.  -  1  a.m. 

Locally  Owned  Since  1978 

GO  DUCKS! 
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SM.  10”  MED.  12”  LG.  14”  GIANT  16” 

serves  1-2  serves  2-3  serves  3-4  serves  4-5 

Hammer 

Pepperoni,  linguicia,  and  pepperoncini  (Designed  to  go  with 
your  favorite  brew) 

9.75  12.25  15.50  17.25 


SM.  10”  MED.  12”  LG.  14”  GIANT  16” 

serves  1-2  serves  2-3  serves  3-4  serves  4-5 

Original  Veggie 

Mushrooms,  red  onions,  green  peppers,  black  olives  and 
fresh  tomatoes. 

11.75  15.25  19.50  22.25 


100  Yard  Dash 

Canadian  bacon,  pepperoni,  pineapple,  black  olives,  ground 
beef  and  sausage 

12.75  16.75  21.50  24.75 

Track  &  Field  Combo 

Canadian  bacon,  pepperoni,  mushrooms,  bell  peppers, 
black  olives  and  ground  beef. 

12.75  16.75  21.50  24.75 

Heptathlon  (All  Meat) 

Canadian  bacon,  salami,  pepperoni,  linguicia,  sausage  and 
ground  beef. 

12.75  16.75  21.50  24.75 

5000  Meters 

Canadian  bacon,  salami,  pepperoni,  mushrooms,  red 
onions,  lingucia  and  sausage. 

13.75  18.25  23.50  27.25 

Hawaiian  Punch 

Canadian  bacon,  pepperoni  and  pineapple. 

9.75  12.25  15.50  17.25 

Decathalon 

Canadian  bacon,  salami,  pepperoni,  mushrooms,  green  pep¬ 
pers,  red  onions,  black  olives,  sausage,  ground  beef  and 
fresh  tomatoes. 

16.75  22.75  29.50  34.75 

Beef  Taco 

Refried  beans,  enchilada  sauce,  red  onions,  seasoned  beef, 
lettuce,  chips  and  fresh  tomatoes.  Served  with  taco  sauce 
and  sour  cream. 

11.75  15.25  19.50  22.25 

Garlic  Chicken 

We  start  with  a  garlicky  white  sauce  base.  Topped  with 
chicken  marinated  in  olive  oil,  lemon  juice,  selected  herbs, 
spices  and  cooked  with  lots  of  garlic. 

10.75  13.75  17.55  19.75 

B.B.Q.  Chicken 

This  local  favorite  is  made  with  our  savory  barbecue  recipe. 

11.75  15.25  19.50  22.25 

Chicken  Metropol 

Chicken,  artichoke  hearts  and  pesto. 

11.75  15.25  19.50  22.25 


Gourmet 

Sun  dried  tomatoes,  artichoke  hearts,  roasted  red  peppers  and 
fresh  garlic. 

13.25  16.75  21.00  23.75 

Mediterranean 

Extra  cheese,  sun  dried  tomatoes,  oven  roasted  garlic  and 
feta  cheese. 

13.25  16.75  21.00  23.75 

Pizza  Florentine 

Fresh  cooked  tomatoes,  fresh  garlic,  spinach  mix  (fresh 
spinach,  ricotta  swiss,  fresh  parmesan,  and  spices). 

13.25  16.75  21.00  23.75 

Pole  Vault 

Light  sauce,  cooked  tomatoes,  roasted  red  pepper  pesto, 
garlic,  roasted  red  peppers,  and  oregano. 

11.25  14.25  18.00  20.25 

Hayward 

Pesto,  artichoke  hearts,  and  banana  wax  peppers. 

11.25  14.25  18.00  20.25 


Any  Individual  Pizza  (Up  to  5  toppings)  4.75 


mum  mm 

SM.  10”  MED.  12”  LG.  14” 

serves  1-2  serves  2-3  serves  3-4 

Single  Topping  Pizza 

8.75  10.75  13.50 

Single  Gourmet  Topping  Pizza 

9.25  11.25  14.00 


Additional  Toppings 

1.00  1.50  2.00 


Pepperoni 
Italian  sausage 
Salami 
Ground  Beef 


Canadian  bacon 
Pineapple 
Black  Olives 
Linguica 


Fresh  tomatoes 
Fresh  mushrooms 
Fresh  garlic 
Green  peppers 


Additional  Gourmet  Toppings 

1.50  2.00  2.50 


Artichoke  hearts  Pesto  Rice  cheese 

Roasted  garlic  Anchovies  Feta  cheese 

Broccoli  Roasted  reds  Spinach 


GIANT  16” 

serves  4-5 


14.75 


15.25 


2.50 

Pepperoncini 
Jalapenos 
Red  onions 
Zucchini 


3.00 

Sun-dried 
tomatoes 
Smoked  oysters 


Beer,  wine,  soda,  coffee,  juice,  milk 


1809  FRANKLIN  BLVD.  •  284-8484  OR  484-2799 
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Fisherman’s 
)  Market 

830  W.  7th  Street  Eugene,  OR  97402 
(541)  484-CRAB 

Open  Seven  days  a  week  11:00  -  8:00 


FISHERMAN’S  MARKET  SPECIALS 

Market  Boat 

Three  pieces  of  lightly  breaded,  deep  fried  cod  fillets 
served  with  fries  and  your  choice  of  sauce  .  .  .$4.99 

Fish  Taco 

Grilled  or  fried  wahoo  served  with  cabbage,  cilantro, 
tomato,  cotija,  and  our  taco  sauce . $2.99 

Wild  Salmon  boat 

Three  pieces  of  lightly  breaded,  deep  fried  salmon  fillets 
served  with  fries  and  your  choice  of  sauce  .  .  .  .$4.99 

Salmon  burger 

Grilled  market  salmon  served  on  a  lightly  toasted 

bun  . $4.99 

Halibut  Enchiladas 

Two  enchiladas  served  drenched  in  tomatillo  enchi¬ 
lada  sauce  with  rice,  black  beans,  salsa  and  taco  sauce 

. $7.95 

FISH  AND  CHIPS 

Three  lightly  breaded  deep  fried  fish  fillets  served  with 
your  choice  of  one  of  our  famous  coleslaws  and  two  of 
our  unique  sauces  and  fries 

COD . $5.75 

SHRIMP . $6.25 

MAH  I  MAH  I . $6.95 

SALMON . $5.95 

CATFISH . $5.95 

OYSTERS  . $5.95 

HALIBUT . $6.95 

CLAMS . $6.25 

RAZOR  CLAMS  . $7.95 

SEA  SCALLOPS  . $7.95 

KID’S  BOATS  ONE  PIECE . $1.95 

TWO  PIECES . $2.95 


SANDWICHES 

Your  choice  of  Teriyaki  Tuna,  Salmon  or  Halibut  char 
broiled  and  served  with  lettuce,  red  onion,  tomato, 
crosscut  chips,  and  your  choice  of  one  of  our  famous 
coleslaws  and  tartar  sauce .  $6.50 


SOUP,  SALADS  AND  SNACKS 

Clam  Chowder 

A  cup  of  our  creamy  New  England  style  chowder  .$1.75 

Market  Caesar 

Smoked  salmon,  romaine  lettuce,  croutons  and  smoked 
salmon  Caesar  dressing . $2.99 

Crab  Cakes 

With  your  choice  of  sauce  . $5.00 

Cioppino 

A  cup  of  spicy  Italian  fish  chowder . $1.75 

Shrimp  Louis 

Oregon  salad  shrimp,  fresh  lettuce,  tomato,  croutons  Sc 
Louis  dressing  . $7.00 

Drunken  clams 

Steamed  in  wine  with  butter  and  garlic . $5.00 

Soup  and  Salad 

Market  salad  with  your  choice  of  clam  or  cioppino 

chowder  .  $3.99 

Crab  Louis 

Oregon  Crab  meat,  fresh  lettuce,  tomato,  croutons  Sc 

Louis  dressing . $10.00 

Calamari 

Tried  crisp  with  cocktail  sauce  . $5.00 

WEEKEND  SPECIALS 

Crab  Dinner 

w/soup  and  salad . prices  vary 

Lobster  Dinner 

Served  Lridays  Sc  Saturdays  w/soup  and  salad  .  .  .$18.99 


CRAB  AND  LOBSTER  DINNERS  SERVED  EVERY  FRIDAY  AND  SATURDAY  NIGHT. 
ASK  ABOUT  OUR  WEEKLY  ENTREE  SPECIALS! 
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WARM-UPS 


Legendary  Wings 

SERVED  WITH  YOUR  CHOICE  OF  THESE  GREAT  SAUCES: 

Jack  Daniels  •  Honey  Lemon  •  Sweet  N’  Sour  •  Hot-Honey 
BBQ  •  Jamaican  •  BBQ  •  Garlic  •  Honey  Mustard  • 
Garlic/Lemon  Pepper  •  Teriyaki  •  Garlic  parmesan  •  Hot(H) 
•  Suicidal(H!)  •  Texas  Heat(!!!!)  •  I’m  Stupid(!!!!!) 


12  Wings . $4.95 

24  Wings . $9.60 

Nachos  Grande . $7.45 

Chicken  Tenders . $6.95 

QUESADILLA  . $5.45 


1st  PERIOD 


Two  Fistin’  Burgers 

All  burgers  are  1/2  pound  of  great  tastin’  ground  chuck.  All 

SERVED  WITH  FRIES,  POTATO  CHIPS,  COLE  SLAW  OR  A  SMALL  SALAD. 

Legends  Burger . $7.45 

North  Shore’s  Kahuna  Burger 

. $6.45 

Olympic  Burger  . $6.45 

Rodeo  Burger  . $6.45 

Cabo  Tournament  Burger  $6.45 

The  Refrigerator  $9.95 

Baja  400  Burger  $6.45 

Maui  Open  Burger . $6.45 

Green  Bay  Burger  $6.45 

Chargers  Burger  $6.45 

Tour  de  France  Burger . $6.45 

LEGENDS  all  you  can  eat 

DINNER  SPECIALS  .  .  .  .Sunday -Thursday 


End  QUARTER 


Salads 

Salad  Bar  /  Monday  -  Friday  •  $4.95  •  1  1am-9pm 

Mexico  Olympic  Caesar  . $6.95 

Legends  Own  Chicken  Salad  $6.95 


HALF  TIME 


Sandwiches 

All  served  with  small  salad,  cole  slaw,  potato  chips  or  fries. 


(Salad  from  salad  bar  when  available.) 

Fast  Meatball . $5.95 

Philly  Cheese  Steak . $6.45 

X  Games  Ultimate  Club  $6.45 

Trophy  Tuna . $5.45 

SALMONWICH  $6.75 

French  dip  $6.45 


THE  5IDE  LINE5 


Jalapeno  Fried  Chicken  Basket 


. $7.95 

Fish  &  Chips  $8.45 

Coconut  Shrimp . $9.95 


TAILGATIN’ 


Legends  Pizza 

Cheese  pizza . $13.50 

Create  your  own! 


PRE-GAME 


Legends  Breakfast 

Eggs,  pancakes,  omelets,  bacon,  sausage,  a  more. 


BEVERAGES 


Beer,  wine,  microbrews. 
Full  Bar 

*Watch  ALL  the 
GAMES  ON  MULTIPLE 
LARGE  SCREEN 
TVS!* 


44  EAST  7TH  AVE  •  683-5160 

(ACROSS  FROM  THE  HILTON) 
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Appetizers 

Nachos . 5.95  &  7.95 

Jarritos  Nachos  (hot) . 8.95 

Guacamole  &  Chips . 5.95 

Jarritos  Bean  Dip  &  Chips  5  95 
Jalapeno  Popper  .  .  .  3.95  &  5.95 

Chicken  Specialties 

(Includes  Rice  &  Beans) 

Enchiladas  de  Polio  Rojas  9.95 
Enchiladas  de  Polio  Verdes  9.95 
Enchiladas  de  Polio  con  Mole  9.95 

Polio  en  Mole . 1 0.95 

Tamales  de  Polio . 1 0.95 

Polio  Ranchero . 9.95 

Polio  Salvadorian  style  .  ..10.95 

Beef  Specialties 

(Includes  Rice  &  Beans) 

Carne  Asada  9.95 

Steak  Ranchero . 9.95 

Enchiladas  Rojas  de  Asada  9.95 


Pork  Specialties 


(Includes  Rice  &  Beans) 

Chile  Verde  1 0.95 

Tamales  con  Puerco . 1 0.95 


Enchiladas  Supreme  de  Camitas  9.95 

Vegetarian  Specialties 


(Includes  Rice  &  Beans) 

Enchiladas  de  Queso . 8.50 

Enchiladas  de  Tempeh . 9.50 

Enchiladas  Poblanas . 9.50 

Tamales  Vegetarianos . 9.95 

Chile  Relleno  Plato  9.95 


Burritos 

Our  burritos  come  with  your  choice  of  one 
of  the  following  fillings:  chicken,  steak, 
pork,  bacon,  chorizo,  tempeh,  tofu  or 
vegetarian.  Add  $2.00  to  any  burrito 


with  lengua,  al  pastor  or  fish. 

Bean  &  Cheese  Burrito  3  95 

Burrito  Regular . .4.50 

Burrito  Extra  Grande . 5.50 

Burrito  Salvadorian . 5.95 

Burrito  Mojado . 6.50 

Burrito  Mexican  . .6.95 

Burrito  Poblano . 6.95 

Burrito  de  Chile  Relleno . 8.50 

(Chile  Relleno  is  the  filling) 

Burrito  de  Mole  8  95 

Burrito  De  Chile  Verde . 8.95 

Burrito  Super  Jarrito . 9.95 


EAT  IN  OR  TAKE  OUT  •  MON.  -  SAT.  1 1AM  -  9PM  •  SUN.  4PM  -  9PM 

764  Blair  Blvd.  •  Eugene,  OR  97402  •  344-0650 
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Eugene  Weekly's  6-time 
"BEST  Japanese"  Winner 
1998  -  2003 

Now  Offering 
Lunch  Specials  from  $5.95 
Buy  I  lunch,  get  I  50%  off 

Lunch 

Tue.  -  Fri.  1 1  am  -  2  pm 
Dinner 

Tue.  -  Sun.  5  pm  - 10  pm 

Sushi  •  Tempura  •  Sukiyaki  •  Tofu 
New  Japanese  steaks  &  seafood 
Largest  selection  of  Sake  in  town 
Daily  specials* Orders  To-Go 

81  Coburg  Rd. 
343-1936 


r*KUR\ 

Japanese  Restaurant 

844  E.  1 3th  Ave. 

110  Campus  District 

343-6817 

Eugene  Weekly's 
"Best  Kitchen  Full  of  Love" 
2002  -  2003 

Hours 

Mon.  -  Thu.  1 1  am  -  9  pm 
Fri.  11  am  - 10  pm 
Sat.  12  pm  - 10  pm 

86  variations  of 
Dinner  Boxes! 

Sushi,  Ramen,  Donburi, 
Lunch  Boxes  &  more! 
Orders  To-Go 


Cityview  Deli 

Made-to-Order  Deli  Sandwiches  with  a  variety  of  meats,  cheeses  and  breads,  including  our  fresh  baguette. 

PANINIS  $5.95 

Turkey  Panini  (bacon,  avocado,  tomato  &  swiss) 

Turkey  Artichoke  Panini  (fresh  pesto,  provoione  &  tomato) 

Philly  Panini  (Roast  Beef  with  grilled  onions  and  peppers,  mozzarella  &  cream  cheese) 
Pastrami  Panini  (Swiss,  tomato,  grilled  onion  &  dijon  mustard) 

Four  Cheese  Panini  (Cheddar,  Swiss,  provalone,  mozzarella  &  sliced  tomato) 

SALADS 

Whole  $4.95 /Half  $3. 99  Add  a  chicken  breast  for  $1.25 
Garden  Salad  (Tomato,  carrot,  sprouts,  cucumber,  bell  pepper,  red  onion  &  celery) 

Caesar  Salad  (Romaine  lettuce  tossed  with  fresh  made  dressing,  croutons  &  parmesan  cheese) 

All  Dressings  are  homemade 

Soup  Gup  $2.50  /  Bowl  $3.50  ( Homemade  selections  change  daily!) 

HOUSE  FAVORITES 

Beignets  (“New  Orleans”-style  doughnuts)  3  for  $2.50 
Hot,  fresh  &  made-to-order  every  day 

Veggie  Deli  Sandwich  (Peppers,  onion,  cucumber,  lettuce,  tomato,  sprouts  &  carrot.  Drizzled 
with  Balsamic  Vinaigrette  on  a  fresh  baguette.)  $5.50 /add  cheese  25b 

Reuben  (No  explanation  needed!)  $5.95 
Breakfast  sandwich  (Bacon,  egg  and  cheese  on  baguette)  $4.25 

Check  out  our  daily  lunch  and  salad  specials.  Boxed  lunches  and  catering  available. 

242-3536  fax  242-3538  •  Mon-Sat  8:00am-3:00pm 
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Dinner  Hours:  5  pm  - 10  pm,  Sunday  -  Thursday  •  5  pm  - 11  pm,  Friday  &  Saturday 


Appetizers 

Bahy  Trio:  Hummus,  baba  ghanooj,  and  stuffed  grape  [eaves. 
Served  with  pocket  bread.  $ 7.50 

Baked  Feta:  served  with  kcdama ta  olives ,  red  onion  and  a 
balsamic  vinaigrette.  $  7.95 

SamBosik:  lamb  sauteed  with  pinenuts,  onions ,  and  spices , 
wrapped  in  pastry,  pan-fried  and  served  with  a  spicy  jalapenos 
salsa  and  a  tafiini-lemon  sauce.  $7.95 

Prawns  Nascent:  Tiger  prawns  sauteed  in  a  zesty  cream 
sherry  sauce  with  lemon  juice  and  cayenne.  $7.95 

Lc6atlCSC  Huntntus:  thinly  sliced  leg  of  lamb  roasted 
with  mint  and  sumac,  served  atop  a  bed  of  hummus.  Served  with 
pocket  bread.  $7.95 

Ru By  Red  Rock  Shrimp  Ceviche:  Rock  shrimp 

cured  in  orange  and  lime  juices  with  fresh  cilantro,  green  onions, 
and  roasted  bed  peppers.  Served  chided.  $8.25 

Salads 

^indicates  1/2  portions  are  available 

Chicken  Confit  &  Caramelized  Pecan: 

Greener  Pastures  chicken  slowly  cooked  and  marinated  in  a  Dijon 
vinaigrette  and  tossed  with  local  greens,  caramelized  pecans,  then 
topped  with  kcfalotiri  cheese.  $10.95 

*Arugula:  fresh  local  organic  arugnla  tossed  in  a  lemon 
cumin  dressing  with  fresh  sliced  tomatoes.  $7.95 

*FattOUSft:  romaine  lettuce,  cucumbers,  tomatoes,  scadions , 
garlic,  fresh  mint  and  toasted  pita  croutons.  Dressed  with  sumac, 
olive  od  and  lemon  juice.  $6.95 

*OllT  HOUSC  Salad:  fresh  local  organic  greens  tossed 
with  our  raspberry  vinaigrette.  $4.50 

*Caesar:  romaine  lettuce  with  a  dressing  of  olive  od,  garlic, 
raw  egg,  lemon  juice,  anchovies,  parmesan,  and  spices.  $6.95 

Beef 

Veal  Picatt a:  veal  sauteed  with  olive  od,  capers,  lemon,  and 
white  wine  in  a  golden  brown  sauce.  $19.95 

Pilot  Mignon:  roasted  and  served  with  a  sundried  tomato  - 
brown  sauce  and  topped  with  caramelized  onions  and  blue  cheese. 
$24.50 

Steak  Diane:  butterfly  tenderloin  sauteed  in  a  burgundy 
brown  sauce  with  mushrooms ,  scadions,  Dijon  mustard  and  gar- 
lie.  $24.50 

Tourmdos  de  Boeuf:  medadions  of  tenderloin  prepared 
with  your  choice  of  sauces:  Bordelaise,  Champignons,  or 
Pomegranate.  $24.50 


Seafood 

Salmon  Du. Jour:  dady  creations,  please  inquire  withy  our 
server.  $16.50 

Greek  Seafood  Saute:  An  assortment  of  seafood  sauteed 
with  green  chdies,  tomato ,  garlic,  fresh  basd,  mint,  mustard, 
oregano,  lemon  juice  and  feta.  $19.50 

Pepper  Seared  Ahi:  Ahi  rolled  in  black  pepper,  seared  rare 
to  medium  rare,  served  atop  a  bed  of  linguini,  spinach,  and  roast¬ 
ed  red  pepper.  Finished  with  a  lemon  caper,  cream  sauce.  $19.50 

Prawns  Jerico:  Tiger  prawns  sauteed  with  scadions ,  pep¬ 
percorns,  garlic,  mushrooms,  and  white  wine.  $17.95 

Lamb 


Lamb  Curry:  thinly  sliced  lamb  in  a  tangy  sauce  with 
raisins,  curry,  apples  and  mango  chutney.  $16.75 


Rack  of  Lamb:  individual  serving  crusted  with  cumin  and 
coriander,  finished  with  a  burnt  orange  sauce.  $22.00 


Tagine:  a  Moroccan  classic:  lamb  braised  with  middle  eastern 
spices,  then  simmered  with  pearl  onions,  dates,  cilantro,  slivered 
almonds,  and  saffron.  $17.50 

Sfiasfllik:  tender  pieces  of  lamb  loin  grilled  on  a  skewer  with 
vegetables.  $22.00 


Fowl 


Pan  Seared  Duck:  breast  of  duck  pan  seared,  served  in  a 
raspberry -pinot  noir  sauce.  $19.00 

GVCCTLCT  PCIStUTCS  Chicken:  a  grided  breast  of  pas¬ 
tured  chicken,  marinated  in  olive  od,  lemon  juice,  herbs,  spices, 
and  garlic.  Served  with  natural  au  jus  and  fresh  herbs.  $14.95 

Chicken  Foostuk:  Pistachio  breaded  chicken  breast  fin¬ 
ished  with  a  Dijon  tarragon  cream  sauce.  $13.95 

Chicken  Mulino:  pan  seared  chicken  breast  with  mush¬ 
rooms  and  garlic.  $13.95 

Chicken  Casablanca:  boneless  breast  of  chicken,  sliced 
and  sauteed  with  spinach,  tomatoes,  and  garlic  in  a  light  white 
wine,  lemon  juice  sauce  with  cracked  black  pepper.  $13.05 


Vegetarian 

PortoBella  Mushrooms:  griWmtaasumWtoma- 

to,  roasted  garlic,  and  a  warm  balsamic  vinaigrette  served  over  a 
bed  of  organic  field  greens.  $13.95 

Coconut-Curry  Eggplant: grMedeggpbntrounds saved 

over  basmati  rice  and  topped  with  a  coconut  curry  sauce.  $13.50 

Proasopita:  filo  pie  filled  with  leeks,  tomato ,  ricotta  cheese 
and  fresh  dill.  $12.50 


Desserts 

Please  inquire  withyour  server  about  our  fresh  dessert  specials. 
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✓»*  fOUP 

Homemade  Daily 

M  fit  oftki  time  Wt  kdvi  vm  for  Vetjetmun!  m(  onifor  tke  mnidom. 

Cup  $2.95 

Bowl  $3.95 

Served  with  Pugliese  Bread  and  Butter 
tiiwtmlrwni  OU‘,%  Ohwkr  aii.ru  frurui 


THE  COLD  flPE 


JAUDf 


Caesar  Salad 

Crisp  romaine  lettuce,  Caesar  dressing,  shaved  parmesan,  and  our  own  croutons. 
$5.75 

Grilled  Chicken  Caesar  Salad 

Cajun  rubbed  grilled  chicken  breast,  sliced,  and  served  over  our  own  Caesar  salad. 
$7.75 

Terra  Tempting  Tempeh  Caesar  Salad 

Grilled,  marinated  tempeh,  sliced,  and  served  over  our  own  Caesar  salad. 

$7.75 

Buffalo  Chicken  Salad 

Crispy  breaded  chicken  breast,  smothered  in  hot  &  tangy  buffalo  sauce  served 
over  a  crisp  bed  of  lettuce,  cucumber,  tomato,  red  onion,  and  our  own  croutons. 
$7.75 

Chef.s  Salad 

Turkey,  ham,  hard  boiled  egg,  Swiss  and  Cheddar  cheeses  on  a  bed  of  crisp  greens 
and  all  the  veggies. 

$6.25 

Hearty  Salad 

Gourmet  field  greens,  cucumber,  tomato,  red  onion,  green  peppers,  sprouts 
and  our  own  croutons. 

$5.25 

Big  Green  Salad 

Crispy  bed  of  lettuce,  cucumber,  tomato,  red  onion,  green  peppers,  sprouts 
and  our  own  croutons. 

$3.75 

Small  Side  Salad 

Crispy  bed  of  lettuce,  cucumber,  tomato,  red  onion,  and  our  own  croutons. 

$2.50 

Bring  your  salad  order  to  a  new  level. 

Add  a  scoop  of  homemade  chicken  salad  or  white  albacore  tuna  salad. 

$3.00 

HOWE  FAVORITE!1 

Classic  Italian  Hoagie 

Salami,  capricola,  mortadella,  provolone,  lettuce,  tomato,  red  onion,  oil,  vinegar  &  spices 

Half/6  inch  $5.95  Whole/12  inch  $10.95 

Turkey  Malibu 

Turkey,  Swiss,  avocado, lettuce,  tomato  &  mayo  on  sub  roll. 

$5.95 

Turkey  Caesar 

Turkey,  crisp  romaine,  shaved  parmesan,  tomato,  red  onion,  Caesar  dressing  on  a  sub  roll, 

$5.95 

Cornucopia  '‘Cheeseburger" 

Grilled  homemade  meatloaf, Cheddar,  lettuce,  tomato,  onion,  ketchup,  mayo  on  a  sub  roll 

$5.95 

fi.L.T 

Crispy  bacon,  lettuce,  tomato  and  mayo  served  on  a  toasted  sub  roll 

$5.95 


»J1GHATURE  T ANPWICHEX-PUCLIEf E  BREAD 

Cup  of  Soup  &  Half  of  a  Signature  Sandwich  $6.50 
Side  Salad  &  Half  of  a  Signature  Sandwich  $6.50 
Bowl  of  Soup  &  Side  Salad  $6.50 

»Big  Kahuna  Tuna  $5.50 

White  albacore  tuna  salad,  American  cheese,  gourmet  greens  or  romaine  lettuce, 

»Stark  Raving  Roast  Beef  $5.50 

Medium  rare  roast  beef,  Cheddar  cheese,  mayo,  gourmet  greens  or  romaine  lettuce. 

»Big  Al's  Turkey  &  Swiss  $5.50 

Turkey  breast,  Swiss  cheese,  mayo,  gourmet  greens  or  romaine  lettuce. 

»Chauncey’s  Chicken  Salad  $5.50 

Homemade  chicken  salad  &  romaine  lettuce. 

»Wade’s  Smokey  Club  $5.50 

Smoked  turkey,  smoked  gouda,  bacon,  mayo  &  romaine  lettuce. 

»Samantha's  Sultry  Salami  $5.50 

Genoa  salami,  provolone,  onion,  mayo,  romaine  lettuce  &  Italian  spice. 

»ltalian  Stallion  $5.50 

Genoa  salami,  mortadella,  capricola,  provolone,  romaine  lettuce,  red  onion,  olive  oil,  red  wine  vinegar  &  spices. 

»Darby’s  Delicacy  $5.50 

Turkey  breast,  cream  cheese  &  smooth  cranberry  sauce  &  romaine  lettuce. 

»Mike’s  Mighty  Meatloaf  $5.50 

Cold  homemade  meatloaf,  onion,  ketchup  &  romaine  lettuce. 

»Holy  Ham  &  Cheddar  $5.50 

Black  Forrest  ham,  Cheddar,  mayo,  gourmet  greens  or  romaine  lettuce. 

One  time  500  charge  for  all  additional  condiments  on  all  Signature  Sandwiches. 


THE  HOT  TIDE 


burger; 

Mhurgers  are  V2  of  a  pound,  handmade,  seasoned  to  perfection,  served  with  fries  and  apickhe. 

All  American  Burger  $6.50 

Lettuce,  tomato,  onion,  pickles,  mayo,  mustard  &  ketchup 

Cheezy  American  Burger  $6.95 

Choice  of  cheese,  lettuce,  tomato,  onion,  pickles,  mayo,  mustard  &  ketchup 

Lil  Jack's  Hellion  Burger  $6.95 

Green  chilis,  pepper  jack,  lettuce  and  mayo 

Wild  Bill’s  Bacon  BBQ  Burger  $6.95 

Crisp  bacon,  BBQ  sauce,  Cheddar  cheese,  lettuce  &  onions 

Jeros  Bacon  Cheese  Burger  $6.95 

Crisp  bacon,  choice  of  cheese,  lettuce,  tomato,  onion  &  mayo 

Blonde  Bomb  Burger  $7.95 

Two  handmade  burger  patties  with  American  and  Cheddar  cheeses,  lettuce,  tomato  &  mayo 

King  Kurt’s  Chicken  Sandwich  $6.95 

Tender  grilled  chicken  breast  with  swiss  cheese,  lettuce,  tomato,  onion  &  honey  mustard  dressing 

Big  Boom  Swiss  &  Shroom  Burger  $6.95 

Swiss  cheese  melted  over  tender  sauteed  mushrooms 

Feel  free  to  substitute  a  chicken  breast.. 


vmtcEBr 

MCvurgers  are  (jardenhurger 


seasoned  to  perfection,  served  with  fries  andapichfe. 

$6.50 


Un  American  Vurger  5,030 

Lettuce,  tomato,  onion,  pickles,  mayo,  mustard  &  ketchup 

Vheezy  Verna  Vurger  $6.95 

Choice  of  cheese,  lettuce,  tomato,  onion,  pickles,  mayo,  mustard  &  ketchup 

Karma  King  Sandwich  $6.95 

Grilled  tempeh, with  swiss  cheese,  lettuce,  tomato,  onion  &  honey  mustard  dressing 

Va  Va  Va  Voom  Swiss  &  Shroom  Vurger  $6.95 

Swiss  cheese  melted  over  tender  sauteed  mushrooms 

Buddha  Belly  Vurger  $7.95 

Two  veggie  patties  with  American  and  Cheddar  cheeses,  lettuce,  tomato  &  mayo 

Vellion  Vurger  $6  95 

Green  chilis,  pepper  jack,  lettuce  and  mayo 

!  JB’s !  Garden  Vurger  $6.95 

Pepper  jack,  avocado,  tomato,  green  peppers,  onions  &  salsa 


HOT  TUBT  HAU/6”  WHOLE/n 

Meatball  &  Provolone  $6.00  $11.00 

Italian  Sausage  &  Provolone  $6.00  $11.00 

Philly  Steak  $6.00 

Steak,  cheese,  sauteed  green  peppers  &  onions  $11.00 

Chicken  Philly  $6.00  $11.00 

Chicken,  cheese,  sauteed  green  peppers  &  onions 

Coady’s  Cajun  Chicken  $600  $11.00 

Cajun  seasoned  chicken,  pepper  jack,  sauteed  green  peppers  &  onions 

Buck’s  BBQ  Chicken  $6.00  $11.00 

Chicken,  BBQ  sauce,  Cheddar  and  sauteed  onions 

Chicken  Parmesan  $6.00  $11.00 

Crispy  breaded  chicken  breast  smothered  in  marinara,  provolone,  monzarella  and  parmesan 

»New  Morning  Menu« 
»lndoor  &  Garden  Seating« 
295  West  17th 
485-2300 

OPEN  7  DAYS  8am-10pm 
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YKETAtllAHa  ilCHATUBE  ftNDMCfflf 

^Angela’s  Original  Veggie  on  Pugliese 

Smoked  gouda,  avocado,  tomato,  onion,  gourmet  greens,  pepperoncini,  mayo  &  vinegrette. 

$5.25 

»Tempest  Tempting  Tempeh  on  Pugliese 

Marinated  tempeh,  cucumbers,  green  peppers,  red  onion,  gourmet  greens  &  ok  oii. 

$5.25 

»Elliott's  Egg  Salad  on  Pugliese 

Homemade  egg  salad  &  crisp  romaine. 

$5.50 

IHi  PHIUV  TEMPEH 

Grilled  marinated  tempeh,  sauteed  with  onions  &  green  pepper, 
melted  swiss  cheese  on  a  sub  roll  with  lettuce  &  tomato, 

Half  $5.50  Whole  $10.00 


Breaded  eggplant  smothered  in  m orinoro  &  melted  monzorello,  provolone, 
and  pormeson  cheeses  served  on  a  toasted  sub  roll. 

Half  $6.00  Whole  $11.00 


VOAGIEf 


APPETlIERf 

Served from  4jm-iojm 


Grahmy’s  Groovy  Garlic  Bread  $4.50 

Fresh  chopped  garlic,  butter  and  basil  baked  to  crunchy  perfection,  Served  with  a  cup  of  Aunt  Mary's  marinara, 

Nils’  Famous  Pesto  Pizza  Bread  $5.50 

Pugliese  bread  topped  with  pesto,  crumbled  feta  cheese,  baked  golden  brown  and  crunchy. 

Katie’s  Crustinis  $5.50 

roasted  pugliese  bread  topped  with  fresh  mozzarella,  ok  oil,  roasted  red  peppers  and  fresh  basil. 

Myle’s  Magical  Mushrooms  $5,50 

White  button  mush  rooms  sauteed  with  fresh  garlic,  white  wine  and  butter. 

Macho  Nachos  Half  $5.95  Whole  7.95 

Fresh  crispy  corn  chips,  Cheddar,  and  pepper  jack  cheese  topped  with  green  chiles, 
black  olives,  avocado,  sour  cream,  jalepenos  &  fresh  salsa. 

Corny  Quesadilla  $5.50 

Cheddar  and  pepper  jack  cheeses  with  green  chiles  &  tomatoes.  Served  with  salsa  &  sour  cream. 

Add  chicken  or  beef  sauteed  with  onions  &  green  peppers  $2.50 

Chips  &  Salsa  $3.50 

Fresh  crisp  corn  chips  and  our  homemade  salsa. 

Botta  Bing  Wings  $6.25 

Jumbo  drummettes  smothered  in  buffalo, bbq,  or  teriyakii  sauce.  Served  with  celery  &  carrot  sticks. 

Your  choice  of  bleu  cheese  or  ranch. 

Chicken  Tenders  $6.50 

Crispy  breaded  chicken  breast  served  with  your  choice  of  ranch  or  bbq  and  fries. 

BEER  4  WIHE 

bur  be.tr  fj  Wine,  selection  is  eXer  chfcncjin^  nnc^  pclwpujs 
new  finely  exciting  'We  offer  i  different  Micros  on 
tvuy,  txn((  oVer  IfO  'bottlecffeers  to  choose ffom.  A 
({ozen  Wines  by  the  ylecss  n-nr(  hundreds  by  the 
bottle. 


mr 


Served  from  sjm-iom 

Served  with  basket  of  mixed  breads  and  butter. 

Choice  of :  House,  Hearty  Green  and  Caesar  Salads  or  Soup  of  the  Day 


A/  no*  iB  cm  % 

,/  Copious  Kabobs 

9T  A  jumbo  skewer  of  teryaki  beef,  chicken,  shrimp  or  tempeh.  Served  over  jasmine  rice  piaf  with  seasonal  grilled  vegetables.  % jv 

Beef  $11.00  Chicken  $10.00  Shrimp  $12.00  Tempeh  $9.00  ^ 

Robed  Godiva 

Eggroll  wrappers  stuffed  wih  spinach,  feta  cheese  and  onion,  Served  over  a  bed  of  jasmine  rice  pilot  wih  seosonol  grilled  vegetables. 

$8.95 

Robed  Chicken  Godiva 

Eggroll  toppers  sMed  w'ii  grilled  chicken  breast  spinach,  feta  cheese  and  onion,  Served  over  0  bed  of  jasmine  rice  pilot  with  seosonol  grilled  vegetables. 

$10.95 

Gail’s  Grilled  Chicken 

Scrumpfousfr  seasoned  chicken  breast  wih  fresh  lemon  juice,  blackpepperSt  bosi  served  over  josminericepiofiifiseosonolgriedvegefobles, 

$8.95 

Carol’s  Cajun  Grilled  Chicken 

Charbroiled  to  perfection  with  cajun  spices  served  wih  jasmine  rice  pilot  with  seasonal  grilled  vegetables. 

j  e,  $8.95 

w  y  or  Blue  Eyes  New  York  Strip  Steak 

Ji  $  12  ounces  of  fresh  cut  charbroiled  beef  served  with  fries. 

f7  $12.95 

Sean  Baby’s  Baby  Back  Pork  Ribs 

/  Tender,  juicy,  dripping  with  barbeque  sauce  served  with  fries.  Finger  licking  good! 

Half  Pack  $10.00  Full  Rack  $15.00 

Jasmine  Rice  Pilaf,  Grilled  Veggies  or  Garlic  Butter  Noodles 

A  $2,5D 


Copious  Kabobs 


Veggie  Voagie 

Avocado,  cucumbers;  green  peppers,  sprouts,  lettuce,  tomato  &  red  onion. 

Half  $5.00  Whole  $9.00 

VeggieS  Cheese  Voagie 

Choice  of  cheese,  cucumbers,  green  peppers,  sprouts,  lettuce,  tomato  &  red  onion. 

Half  $5.50  Whole  $10.00 

Bianco's  Three  Cheese  Voagie 

Provolone  Cheddar  &  American  cheeses,  lettuce,  tomato,  red  onion,  mayo,  vinegar,  oil  &  Italian  spices. 

Half  $5.50  Whole  $10.00 


PAfTA 


Luigi's  Spaghetti  and  Marinara  Sauce 


^  Pasta  topped  with  Aunt  Mary's  Marinara  sauce  and  parmesan  cheese. 

«o  xs 

Aunt  Mary's  Spaghetti  and  Meatballs  \ 

Pasta  topped  with  meatballs,  Aunt  Mary's  marinara  sauce  and  parmesan  cheese. 

$8.00 

Italian  Sausage  and  Spaghetti 

Pasta  topped  with  Italian  sausage,  Aunt  Mary's  Marinara  sauce  and  parmesan  cheese. 

$8.25 

Ron  Daddy’s  Ravioli's 

Cheese  raviolis,  marinara  sauce  and  parmesan  cheese. 

$8.25 

Papa  Courtney’s  Chicken  Parmesan 

Breaded  chicken  breast  smothered  in  marinara,  mozzarella,  provolone  and  parmesan  cheeses  served  wih  fettucini. 

$8.95 

Ava’s  Eggplant  Parmesan 

Breaded  eggplant  smothered  in  marinara,  mozzarella,  provolone  and  parmesan  cheeses  served  wih  fettucini, 

$8.95 

Dreamy  Creamy  Fettucini 

Fettucini  pasta  covered  in  a  creamy  alfredo  sauce  topped  wih  fresh  parsley.  Mama  mlolll 

A  .  $8.50 

/  Add  grilled  chicten  $2.50  \ 

Add  grilled  veggies  $2.50  fyV 

./!#  Peoples  Choice  2002  \V 

W  #1  HAPPIEST  \  \ 

/  HAW  HOUR  \\ 

AAOHDAHBIDAy  4PM-7PM 

All  M  fUNDAV 

$2.50  Micro  Pints,  $1-  of  Wine  0  Appetizers 

CATERING 

»Every  Occasion  »Formal  to  Casual 

»AII  Budgets  »Menu  Design 

»lndoor  or  Outdoor  »Event  Planning 

485-2300 
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" Naturally  Fresh  &  Healthy " 

DELICIOUS 


Oft  YUMA/ 

Three  Locations  -  "Born  and  raised  in  Eugene" 
Oakway  Center  Oakway  &  Coburg  Rd.  225-0 1 2 1 
5th  St.  Public  Market  5th  &  Pearl  484-7302 
The  Meridian  1 8th  &  Willamette  43 1  -0204 
admin@cafeyumm.com  ~  www.cafeyumm.com 
Hours  vary  seasonally  and  by  location.  Please  call. 


Yumm!™  Bowls 

Regular  Yumm!  Bowls 

Small  $2.75  Medium  $3.50  Large  $4.25 

Deluxe  Yumm!  Bowls 

Small  $3.50  Medium  $4.50  Large  $5.50 
Our  Deluxe  Bowls  are  topped  with  shredded 
Tillamook  cheddar,  diced  tomato,  fresh 
avocado  slices,  sour  cream  (or  non-fat  yogurt ), 
black  olives,  and  cilantro. 

Original  Yumm!  Our  signature  dish —  Brown 
rice  and  red  &  black  beans  layered  with  our 
Original  Yumm!  Sauce,  topped  with  organic 
salsa.  Simple,  delicious,  nourishing. 

Jazzy  Yumm!  Jasmine  rice,  Original  Yumm! 
Sauce,  seasoned  red  beans,  topped  with 
organic  salsa. 

Hot  'n'  Jazzy  Yumm!  Jasmine  rice,  Original 
Yumm!  Sauce,  seasoned  red  beans,  topped 
with  our  Jalapeno-Sesame  salsa  (hot). 

Hot  'n'  Smoky  Yumm!  Brown  rice,  Original 
Yumm!  Sauce,  house-made  chipotle  chili, 
topped  with  organic  salsa. 

Yumm!  Baby  No  beans  about  it!  Jasmine  rice 
&  Original  Yumm!  Sauce,  topped  with  fresh 
avocado. 

Chilean  Zucchini  Yumm!  No  beans  about  it! 
Our  own  zucchini-corn-tomato  stew  layered 
with  Brown  rice,  Original  Yumm!  Sauce, 
topped  with  organic  salsa. 

Edamame  Yumm!  Brown  or  Jasmine  rice, 
Original  Yumm!  Sauce  or  Black  Sesame 
Dressing,  green  soybeans,  nori.  (Medium  and 
Large  only) 

Sou  per  Yumm!  Can't  decide  on  soup  or 
Yumm!?  Your  choice  of  Brown  or  Jasmine  rice 
with  Original  Yumm!  Sauce  topped  with  one 
of  our  daily  house-made  soups. 


Yumm!™  Plates 

Yumm!  Wrap  (Really  Big!)  $6.25  Our  Large 
Deluxe  Yumm!  wrapped  in  a  warm  flour 
tortilla  with  melted  cheddar  cheese, 
w/seasoned  Tofu  (Huge!)  add  $1.50 

Southwest  Tofu  Wrap  $5.95  Big,  warm 
flour  tortilla  (white  or  whole  wheat)  filled  with 
melted  cheddar,  grilled  seasoned  tofu, 
avocado,  tomato,  salsa,  fresh  cilantro. 

Nori  Wrap  $6.25  For  the  do-it-yourselfer.  Your 
choice  of  Brown  or  Jasmine  rice,  edamame 
(green  soybeans ),  our  ginger  Asian  slaw, 
toasted,  seasoned  nori  for  wrapping  it  your 
way.  Served  with  a  side  of  your  favorite 
dressing  or  sauce  for  dipping. 

Yumm!  'n'  Greens  $6.25  Brown  &  Jasmine 
rice  layered  with  red  &  black  beans  and 
Original  Yumm!  Sauce  served  on  a  bed  of 
organic  mixed  greens  surrounded  by  corn 
chips.  (Deluxe  It!  $7.50) 

Yumm!  Bento  $5.50 

Your  choice  of  Brown  or  Jasmine  rice  served 
with  your  choice  of  tempeh,  tofu  or  chicken 
stick,  Asian  slaw.  Your  favorite  dressing, 
Yumm!  Sauce  orteriyaki  sauce. 

Dressings  &  Sauces 

•  Original  Yumm!™  Sauce  is  a  heavenly  blend 
of  lemon,  garlic,  basil,  almonds  and  much 
more.  It  is  egg  free,  dairy  free,  wheat  free, 
gluten  free,  sugar  free,  vegan.  Ask  for  it  at 
your  favorite  grocery  store  or  buy  it  at  one 
of  our  cafes. 

•  Jalapeno-Sesame  Salsa  (hot) 

•  Thai  vinaigrette  (spicy) 

•  Sweet  ginger  miso 

•  Toasted  black  sesame 

•  Buttermilk  ranch 

•  Balsamic  vinaigrette 

•  Bleu  cheese 


Prices  may  change  without  notice 

©  2003  Safe  Passage,  Inc.  All  rights  reserved. 

Yumm!,  Cafe  Yumm!,  and  the  Cafe  Yumm!  logo  are  trademarks  of  Safe  Passage,  Inc. 
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We  Feature  Locally  Owned,  Locally  Roasted 

Full  City  Coffee  &  Espresso 

(Oakway  &  Meridian  Locations  Only) 

Sandwiches  -  Classics  &  Specialties 

PB'n'J  $3.95  Half  $2.50 

Cheese  $5.50  Half  $3.50 

Avo  &  Cream  Cheese  $5.50  Half  $3.50 

House  Tuna  Salad  $5.50  Half  $3.50 

Turkey  $5.50  Half  $3.50 

House  Chicken  Salad  $5.75  Half  $3.75 

Tempeh  Almond  Salad  (vegan) 

Turkey  'o'  Berries  $5.75  Half  $3.75 
Curry  Mango  Turkey  $5.75  Half  $3.75 
Deli  Lama™  ultimate  veggie  $5.75  Half  $3.75 

Deli  Case  Items 

Panini  Sandwich  Pesto-Provolone  or  Turkey 

Barbecued  Tofu  Stick 

Teriyaki  Tempeh  Stick 

Teriyaki  Chicken  Stick 

Fresh  Bakery  goods 

Take  home  one  of  our  special  sauces,  dressings, 

or  marinades  for  that  special  meal  or  barbecue! 


Oft  YUM 


Grilled  Sandwiches 

(Oakway  &  5th  St.  locations  only) 

Tempeh  'BLT'  $5.95 

The  Tempehst™  $5.95 

Tempeh  Reuben  $5.95 

Turkey  Reuben  $5.95 

Ginger-Garlic  Tofu  Fritter  $5.95  (vegan). 

Garden  Burger™  $5.50 

Boca  Burger™  $5.50  (vegan). 

Salmon  Burger  $5.75 

Soup  &  Salad 

House-made  —  From  Traditional  to  Exotic! 
Favorites  include:  African  Ground  Nut, 
Tomato  Basil  Brie,  Broccoli  Beer  Cheese, 
Chipotle  Chili,  Chilean  Zucchini  Stew 
House  Soups  S  $2.75  M  $3.50  L  $4.25 
Soup,  Salad,  &  Bread  $6.25 
Fresh  Green  Salad  Sm  $3.25  Lg  $4.50 
Hearty  Salads  $4.95 
Secret  Asian  Man™  Sm  $4.95  Lg  $6.95 


Breakfast  Menu  -  Oakway  Center  Location  Only 


Breakfast  YummF M  Bowls 

Yummllette™  Brown  or  Jasmine  rice, 
Original  Yumm!™  Sauce,  scrambled  egg  or 
seasoned  tofu,  shredded  cheddar,  diced 
tomato.  Med  ( /  egg)  $3.50  Lrg  (2  eggs)  $4.25 

Edamame  Yumm!  Brown  or  Jasmine  rice, 
Original  Yumm!  Sauce  or  Black  Sesame 
Dressing,  green  soybeans  (edamame),  nori 
(seaweed).  Med  $3.50  Lrg  $4.25 

Breakfast  YummFM  Plates 

Egg  &  Fritter  Plate  $6.25  Brown  or 
Jasmine  rice,  Original  Yumm!  Sauce,  2  Ginger 
Garlic  Tofu  Fritters,  scrambled  eggs  and  toast. 
Substitute  tofu  for  50<f. 

Yumm!  Rancheros  $7.75  Two  warm  corn 
tortillas  topped  with  melted  cheddar,  mild 
green  chilies,  brown  rice,  red  &  black  beans, 
Original  Yumm!  Sauce,  scrambled  eggs  or 
seasoned  tofu,  diced  tomato,  fresh  avocado, 
sour  cream,  black  olives,  cilantro.  Choice  of 
salsa*. 

Breakfast  Quesadilla  $6.25 
White  or  whole  wheat  flour  tortilla  filled 
w/scrambled  eggs  or  seasoned  tofu,  green 
chilies,  and  melted  cheddar,  cut  into  wedges. 
Served  with  sour  cream,  cilantro  and  Original 
Yumm!  Sauce.  Choice  of  salsa*. 


Breakfast  Wraps 

Choice  of  whole  wheat  or  white  flour  tortilla 
$4.25  w/cheese  $4.75 

Original  Yumm!  Breakfast  Wrap  Red  & 

black  beans,  brown  rice,  Original  Yumm! 
Sauce.  Choice  of  salsa*. 

Jazzy  Yumm!  Breakfast  Wrap  Rosemary 
red  beans,  jasmine  rice,  Original  Yumm! 
Sauce.  Choice  of  salsa*. 

Yumm!  Baby  Breakfast  Wrap 

No  beans  about  it!  Jasmine  rice,  Original 
Yumm!  Sauce,  fresh  avocado.  Choice  of  salsa. 

Breakfast  Basics 

Scrambled  Egg  $  1 .50  2  eggs  $2.75  Free 
range,  organic 

Scrambled  Tofu  $1.50  1/2  lb  $2.75 
Deluxe  Scramble  Tofu  or  Eggs  $3.95 
Bird  in  the  Nest  $2.50  2  birds  $4.75 
Toast  &  Bagels  Spelt  available  -  add  60<f 
Open  Face  Bagel  $4.75 
Breakfast  Bagel  $4.75 
Cafe  Yumm!  Granola  or  Muesli 
With  steamed  or  cold  milk  $2.95 
With  yogurt  &  mango  $3.25 
With  steamed  milk  &  mango  $3.25 
With  steamed  soy  milk  &  mango  $3.75 
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FLY  WITH 
THE  BK 
DOW  -  ANY 
TIME  OF  DAY! 


Breakfast 


14  Specialty  Omelets 
|  Buttermilk  Pancakes  •  Eggs  | 
Raisin  Bread  French  Toast 
Homemade  Home  Fries 
Espresso  •  Steak  &  Eggs 


Lunch 


Amazing  Salads  •  Burgers 
Table  Service  or  Carry  Out 
Unique  Wraps  &  Sandwiches  | 
Philly  Cheesesteaks 
Fast  Ready  to  Go  Service 
Vegetarian  Friendly 


Dinner 


Steak  •  Fish  &  Chips 
Specialty  Burgers  •  Wraps 
Giant  Salads  •  Appetizers 
Breakfast  Anytime  Of  Day 
Real  East  Coast  Wings 
Chicken  Parmesan 
Many  Vegetarian  Options 
Food  Your  Mom  Would  Love 


Any  Time 


Damn  Good  Cheesecakes 
Fresh  Squeezed  Lemonade 
Cookies  •  Lemon  Bars 
Pies  •  Draft  Rootbeer  Floats | 
5  Beers  On  Tap  •  Hot  Dogs 
Fresh  Wonderful  Catering 
Friendly  &  Fast  Table  Service  | 
Nachos  &  Salsa  •  Hummus 
The  Best  Onion  Rings 


1249  Alder 
344-1960 
8am  to  10pm 
Every  Day 


Asian  •  Coastal  •  House 
Cobb  •  Tuna  •  Greek  •  Chef 
ICaesar  •  S.W.  •  Island  Dream 


Specialties 


Marinated  Ribeye  •  Meatloafl 
1  Grilled  Salmon  •  Fish  Fillets 
Chicken  Parmesan 
|Mac  &  Cheese  •  Chicken  Strips 
Vegetarian  Lasagna 
The  Flying  Dog  Burger 


Starters 


Hand-cut  Fries  •  Wings 
Hummus  •  Quesadillas 
Fried  Dill  Pickles  •  Soups 
Hand-Dipped  Onion  Rings 
HEBREW  mmi  Hot  Dogs 
Sweet  Potato  Fries 


Omelets 


Athens  •  Flying  Dog 
Tuscany  •  bacon  &  Cheese 
California  •  Southwest 
Pacific  •  Denver  •  Veggie 
|  Monterey  •  Coastal  •  Custom 

WE  COT  IT! 
AND  MORE 
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Family-owned  since  1989. 

Delivery  thru  Pony  Express. 

4852090 

Voted  BEST  PIZZA 

by  Eugene  Weekly  readers  for  over  a  decade! 


Salads  8c  Muncliies 

Classic  Garden  Sm.  2.25  Lg.  4.50 

I  Lettuce,  tomato,  artichoke  hearts,  mushrooms,  black  olives,  red 
onion.  Large  can  serve  2-4!! 

Chicken  topping  add  1.50  small  2. 00  large.  Ranch,  bleu  cheese,  Italian, 
honey  mustard,  oil/vinegar,  thousand  island. 

Caesar  Sm.  3.75  Lg.  5.95 

We  are  justifiably  famous  for  our  huge  Caesars.  Romaine,  crou¬ 
tons,  Parmesan  and  Romano.  Tossed  with  our  Caesar  dressing, 
served  with  garlic  bread.  Large  can  serve  2-4!! 

Add  chicken:  1.50  2.00 

Greek  Sm.  3.75  Lg.  5.95 

Cucumbers,  kalamata  olive,  feta,  pepperoncini,  red  onion,  let¬ 
tuce,  tomato,  tossed  with  red  wine  vinaigrette. 

Pizza  Slices  (not  available  from  5-9pm) 

Toppings 

Gourmet  Toppings 

8"  Cheese  bread  with  sauce 

(size  of  mini  pizza) 

8"  Garlic  sticks  with  sauce 

(size  of  mini  pizza) 

Soup  (seasonal)  Cup  1.75 


2.25 
.50  each 
.75  each 
3.75 


3.50 
Bowl  2.75 


Sandwiches 


Like  everything  else  we  do,  our  sandwiches  stand  out  from  the  pack  All 
are  served  on  Fresh  French  Roll  with  choice  of  side  salad,  or  chips.  Man 
Size  Classics! 

Turkey  6.50 

1/3  lb.  of  turkey  we  roast  ourselves,  and  hand  slice  (not  that  deli  roll 
stuff).  This  is  like  a  day  after  Thanksgiving  Sandwich!!  Served  cold  or 
hot.  Served  with  choice  of  following.  Best  Foods  Mayo,  Lettuce, 
Tomato,  Red  Onion,  Pepperoncini,  Oil/Vinegar. 

Add  Cheese:  chedder  or  jack  .75 

Kalian  Meatball  695 

We  get  these  round  beauties  from  an  Italian  specialty  meatpack- 
er  in  Chicago.  Topped  with  Melted  Mozzarella,  our  fresh  Sauce, 
mushrooms,  and  green  pepper!  This  is  not  a  sandwich  for  Wusses! 
“Best  sandwich  in  Eugene"  ...is  the  consensus  of  most. 

Pegasus  C  hicken  6.50 

Our  signature  chicken,  handsliced  and  served  Hot  with  BBQ  sauce 
or  Terriyaki  Sauce.  Served  with  choice  of:  Lettuce,  Tomato,  Red 
Onion,  Pepperoncini. 

Calzone  (for  big  appetites) 

Pegasus  Calzcme  6.95 

Sausage,  mushroom,  onion,  green  pepper,  Italian  meat  ball,  cheese 
(Parmesan,  Mozzarella,  Jack  and  Cheddar,  Ricotta). 

Jake's  Deli  Calzcme  7.50 

Pepperoni,  salami,  ham,  onion,  green  pepper,  pepperoncini,  Italian 
dressing,  cheese  (Parmesan,  Mozzarella,  Jack,  Cheddar  and  Ricotta). 
Create  Your  Own  7.50 

Choose  any  5  ingredients  from  topping  section  cheese, 

(Parmesan,  Mozzarella,  Jack,  Cheddar  and  Ricotta). 

Micro  Mondays:  $2.50  pint,  $7.50  pitcher 

Tliirsty  Thursdays:  $8.25  pitcher 
Variety  of  Beers  &  Wines 


Pizzas 


SM.  10"  MED.  14"  LG.  16'  GIANT  18" 

Purist 

Cheese  and  fresh  herb  tomato  sauce  for  all  pizzas  unless 
noted.  Basic  foundation  for  your  creativity! 

8.95  13.95  16.25  18.25 

Pegasus 

The  pie  that  made  us  famous!  The  original  chicken  pizza  that 
everyone  tried  to  copy  but  never  quite  duplicates!  BBQ  orTeriyaki. 
Comes  with  choice  of  either  red  oniion  or  green  pepper. 

10.95  16.95  18.95  21.50 

Maui  Wowie 

Dole®  pineapple,  Canadian  bacon.  Shaka  Brudda! 

12.95  17.50  20.50  22.75 

Mediterranean 

One  of  our  all  time  customer  favorites.  Truly  a  pizza  for  adults. 
Pesto,  sun  dried  tomatoes,  feta. 

13.75  17.75  20.95  22.95 

California  Chicken  Club 

Employee  favorite  for  good  reason!  "White  pizza"  garlic  white 
sauce,  garlic  chicken,  bacon,  fresh  tomato,  onion,  cheese. 
Delicious! 


13.75 


18.95 


21.75 


23.95 


Combo 

What  it's  all  about.  Pepperoni,  green  peppers,  linguica,  mush¬ 
rooms,  black  olives. 

13.75  18.95  21.95  23.95 

Veggie  Vortex 

Topped  with  artichoke  hearts,  broccoli,  red  onion,  mushrooms, 
olives,  fresh  tomato,  fresh  garlic,  topped  off  with  extra  cheese. 
Superb! 

13.75  18.95  21.95  23.95 

Zorba 

A  Greek  dance  of  fresh  spinach,  feta,  greek  olives,  fresh  garlic.  "A 
man  has  to  have  a  little  madness,  or  he  can  never  be  free."  You 
said  it  Zorba! 

13.75  18.50  20.95  23.95 

Mt.  St.  Helens 

Sensory  overload  of  meat  toppings.  Pepperoni,  sausage,  sala¬ 
mi,  Italian  meat  ball.  A  SEISMIC  EVENT!! 

14.50  18.95  22.95  24.95 

Zydeco 

A  Cajun  taste  of  New  Orleans.  A  bit  on  the  spicy  side,  with 
Bayou  seasoning.  Linguica  and  shrimp.  Cajun  spiced  chicken, 
red  onion,  garlic.  WE1EW! 

14.50  18.95  22.95  24.95 

Tijuana  Taxi 

Fasten  your  seat  belt!  It's  going  to  be  an  exciting  ride.  Spicy 
sausage,  pepperoni,  roasted  red  peppers,  onion,  pepperoncini 
or  jalapeno,  fresh  tomato. 

14.50  18.95  22.95  24.95 


opping 


Small  Medium  Large  Giant 

Per  Topping  1.25  1.50  1.75  2.00 

Pepperoni,  Mushroom,  Pepperoncini,  Sausage,  Pineapple, 

Fresh  Spinach,  Salami,  Onion,  Linguica,  Fresh  Garlic,  Meatball, 
Broccoli,  Green  Pepper,  Black  Olive,  Anchovy,  Canadian  Bacon, 
Feta,  Fresh  Tomato,  Artichoke  Hearts,  White  Sauce,  Green  Olives 
Gourmet  Toppings  1.50  2.00  2.50  3.00 

Shrimp,  Salmon,  Pesto,  Roasted  Red  Peppers,  Sun  Dried  Tomato, 
BBQ  Chicken,  Teriyaki  Chicken 


790  East  4tb  Ave.,  Eugene  (parking  in  rear)  •  344-4471 


www.  eugeneweekly.  com 


E M/’s  Guide  to  easy  eats!  •  Order  Up  19 


Tasty  Thai  Kitchen 

RESTAURANT  &  CATERING 

Traditional  Thai  dishes  prepared  by 
owner  and  Chef  r  ismai 

E:ntrees 

All  entrees  served  with  Jasmine  rice 
(except  noodle  dishes).  Choice  of 
Vegetarian  Tofu  or  Chicken  $<3d% 

Beef  or  Pork  $9-95,  &  Prawns  $11 AJ. 

Pll3cl  TIi3!  —  Pan  fried  noodles  with 

Chef  PismaPs  special  sauce. 

E>3ll<.3p3l  ~  Stir  fried  mixed  veggies 
with  herbs. 

Thai  Garlic  Herbs  -  Garlic  sauce 

with  mushrooms  &  green  onions. 

Phad  Prig  Keane  -  stir  fried  dry 

curry  with  green  beans. 

Spicy  Eggplant  -  Eggplant  with 

bot  pepper  sauce. 

Thai  BBQ  T ri-Tip  Steak  - 

Marinated  in  Cbef  Pismars  homemade  550 
sauce  with  garlic  &  herbs.  $1$.^ 

Curries 

Veggie  Panang  Curry  -  vegan 

curry  with  zucchini,  potatoes,  &  carrots. 

Panang  Curry  -  zucchini, 

potatoes,  &  carrots. 

Matsaman  Curry  -  Potatoes,  w 

onions,  carrots,  &  peanuts. 

Green  Curry  -  Potatoes, 

Yellow  Curry  - 

Potatoes,  pumpkin,  &  \  ,  tT 

Pineapple,  carats,  red 

Appetizers 

Veggie  Pancake  $9.99 

Chinese  chives  &  carrots  in  batter  served 
with  a  mildly  spicy  vinegar  soy  sauce. 

Veggie  Spring  Rolls  $6.95 

Tasty  Thai  Chicken  Wings  $7.95 

r ried  chicken  wings  tossed  with  Thai  herbs 
&  spicy  sweet  &  sour  sauce. 

Soup  &  Salad 

Thom  Yum 

Thai  spicy  &  sour  soup.  Served  with  steamed 
Jasmine  rice. 

Spicy  Noodle  Soup 

Lemon  grass  &  herb  chicken  broth. 

Green  Papaya  Salad  $7-97 

Shredded  fresh  geen  papaya,  tomatoes,  &  green 
beans  tossed  with  chili  lime  sauce. 

Yum  Nur  $8.95 

Sliced  charcoal-broiled  beef  tossed  with  crisp 
lettuce,  roasted  rice,  tomatoes,  &  chili  limejuice. 

Yum  Tofu  $io.5>5 

5aby  spring  mix  with  orange  rind  &  garlic  tofu. 

Lunch  &  Dinner  specials  available  daily. 
Tabs  out  available  for 
lunch  &  dinner. 

Get  $1  off  your  order  of  $10  or  more 
with  tahe  out  between 

5  pm  &  5  pm. 

50  East  25?th  Avenue,  Eugene,  OR  •  302~dT4T 

Mon  -  Tri:  11  am  -  5^50  pm  •  Sat:  T  pm  -  ^-7)0  pm  •  Sun:  12  pm  -  ^7)0  pm 
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AX  BilLY  GRlll 

Full  bar  ♦  Deck  Seating  ♦  Saturday  Night  Jazz 

Third  floor  of  the  Downtown  Athletic  Club 
The  Ax  Billy  Grill  welcomes  the  public 


Appetizers 

Hummus  and  Country  Olive  Platter 
Served  with  basil-infused  olive  oil  and  crisp 
pita  chips  $6 

Fried  Calamari 

Succulent  cajun  calamari  served  with  a 
lemon  garlic  aioli  $7 

Dungeness  Crab  and  Artichoke  Dip 
Served  with  fresh-baked  sourdough 
baguette  $8 


Soups  &  Salads 

Soup  duJour 

Housemade  daily  soup  selections 
Cup  $3  Bowl  $4 

Clam  Chowder 

Special  Recipe  Cup  $4  Bowl  $5 
House 

Crisp  romaine  and  baby  greens  served  with 
your  choice  of  housemade  dressing  $3 

Baby  Caesar 

Crisp  romaine  tossed  with  our  tangy 
Caesar  dressing,  basil  croutons  and 
parmesan  cheese  $4 

Chicken  Sesame 

Sesame  marinated  chicken,  candied 
almonds  and  mandarin  oranges  tossed 
with  crisp  lettuce  $7 

Baked  Goat  Cheese 

and  Garden  Lettuces 

Garden  greens  tossed  in  a  hazelnut  sherry 

vinaigrette  topped  with  warm  Montrechet 

goat  cheese  $8 

Hearts  of  Romaine  Caesar 
Romaine  hearts  drizzled  with  our  tangy 
Caesar  dressing,  served  with  fresh  basil 
croutons  and  parmesan  cheese  $6 
Add  grilled  chicken,  smoked  salmon, 
or  Oregon  Bay  shrimp  $3 

Grilled  Chicken  and  Roasted 
Vegetable  Salad 

Tender  baby  greens  tossed  with  a  balsamic 
bleu  cheese  dressing  topped  with  fire-roasted 
vegetables,  grilled  chicken  breast  and 
crumbled  gorgonzola  $9 


Entrees 

All  entrees  served  with  your  two  choices  of  the  following 
sides:  Buttermilk  Mashed  Potatoes,  Wild  Rice  Pilaf 
Vegetable  du  Jour,  Sauteed  Mushrooms,  Risotto  Gratin, 
French  Fries,  Braised  Greens  and  Quinoa  Tabbouleh 

Grilled  Flat  Iron  Steak 

Prime  cut  beef  marinated  in  smoked  chiles 

finished  with  salsa  verde  $19 

Mustard  Seed  Crusted  Salmon 
Fresh  Chinook  salmon  pan  seared 
and  finished  with  a  balsamic  cucumber 
relish  $18 

Pan  Roasted  Chicken  Breast 

Lemon  and  garlic  marinated  chicken  breast 

stuffed  with  an  olive  tapenade  $16 

Grilled  Salmon 

Fresh  Chinook  salmon  grilled  and  topped 
with  lemon-herb  butter  $17 

Lobster  Pot  Pie 
A  rich  lobster  veloute  with  golden 
chanterelles,  pearl  onions,  fingerling 
potatoes  and  sauteed  lobster  prepared  in  a 
housemade  puff  pastry  bowl  $19 

Rack  of  Lamb 

Roasted  in  our  wood  burning  oven  and 
served  with  an  apricot  chutney  $22 

Oven  Roasted  Chicken 

Chicken  breast  roasted  in  our  wood  burning 

oven  and  served  with  Natural  Jus  $15 

Baked  Roma  Tomatoes 
Quinoa  and  Montrachet  goat  cheese  stuffed 
tomatoes  with  a  basil-infused  olive  oil  and 
braised  greens  $15 

Oven  Roasted  Pork  Tenderloin 
Stuffed  with  mission  figs  and  fennel  and 
served  with  a  five-onion  relish  $19 


999  Willamette  Street,  Eugene 
484-4011  www.downtownac.com 

Ax  Billy  Grill  Hours: 

LUNCH  Mon-Fri  11:30  a.m.  -  2  p.m. 
DINNER  Tue-Thu  5-9  p.m.  Fri-Sat  5-10  p.m. 

Ax  Billy  Sports  Bar  Hours: 

MONDAY-FRIDAY  11:30  a.m.  -  10  p.m. 
SATURDAY  5-10  p.m. 
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SWEETWATER! 


HwM/  Nowise/ 

Dungeness  Crab  Chowder  ♦  Napoleon  of  Smoked  Salmon  ♦  Roasted  Mushroom  Soup 
Large  Bowl  of  West  Coast  Clams  ♦  Crispy  Monterey  Bay  Calamari  ♦  Tiger  Prawn  Martini  Cheese  and  Fruit  Plate 

Sesame-Crusted  Tempura  Vegetables 

teefhs. 

Farmer’s  Salad 

mesclun  varieties,  aged  sherry  mustard  vinaigrette  and  pickled  sweet  onion 
Heirloom  Tomato  Salad 

marinated  buffalo  mozzarella,  ten-year  balsamic,  virgin  olive  oil  and  arugala 
Mixed  Romaine  Varieties 

creamy  garlic  dressing,  shaved  parmesan  cheese  and  focaccia  croutons 

Bibb  Lettuce  Salad 

sun-dried  cherries,  smoked  bacon,  Oregon  blue  cheese  and  lemon  basil  dressing 

Small  states 

Warm  Duckling  Confit 

slow -braised,  with  summer  greens,  goat  cheese,  cripsy  polenta  and  balsamic 
Garganelli  Pasta 

roasted  mushrooms,  cipollini  onions,  tomato  confit,  parmesan  cheese  and  mushroom  jus 
Malaysian  Seafood  Curry 

poached  in  a  yellow  curry  /  coconut  broth  with  perfumed  jasmine  rice 
Pacific  Red  Snapper  "Chips" 

chive  and  fennel  tarter  sauce,  boniato  fries  and  savoy  cabbage  slaw 

<l?laAiv<::€awtsey 

Pacific  Swordfish  Steak 

grilled  with  a  scallion  rice  fritter,  sweet  and  sour  cucumbers  and  crystalized  ginger 
Greener  Pastures  Chicken 

oven-roasted  with  leek  and  Yukon  gold  potatoes,  boursin  cheese  and  mustard  pan  sauce 

Vegetarian  Composition 

chanterelle  mushroom  strudel,  truffled  potatoes,  swiss  chard  and  red  veijus  butter 

King  Salmon  Filet 

oven-roasted  with  a  com,  bacon  and  lentil  ragout,  cider  /  chili  glaze  and  green  apple  salad 

Tenderloin  of  Pork 

grilled  with  savory  grits,  vegetable  slaw,  crispy  onions  and  blackberry  barbecue  sauce 

Large  Tiger  Prawns 

marinated  in  garlic  and  thyme,  grilled  and  accompanied  with  a  monkfish  risotto  and  lobster  jus 
10  oz.  Buffalo  New  York  Steak 

grilled  with  Tillamook  white  cheddar  whipped  potatoes,  bourbon-glazed  carrots  and  maple/cracked  pepper  demi-glace 

Oregon  Lamb  Osso  Buco 

five-hour  braised  with  ricotta  gnocchi,  caramelized  mirepoix  vegetables  and  barbera  sauce 

your  server  will  tantalize  you  with  our  pastry  chefs  offerings  of  the  day 


www.valleyriverinn.  com 


1000  Valley  River  Way  ♦  Eugene 
541-687-0123 


http://sweetwaters.valleyriverinn.com 


!  Valley  River  Inn 
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zA  Taste  of  the  Divine.. 

Golden  Avatar  offers  a  unique  dining  experience  full  of variegated  tastes  set  in  a  relaxed  cafe  style 
atmosphere.  Our  100%  Vegetarian  menu  features  rotating  entrees  and  includes  a  variety  of 
soups y  salads , fried  savories ,  chutney s  and  children-friendly  items. 

At  Golden  Avatar  we  have  drawn  our  inspiration  from  the  rich  traditions  of  the  east.  Our  recipes 
are  sattvic  (based  on  the  mode  of  goodness)  and  we  use  no  onions  or  garlic  in  any  of our  dishes. 
The  resultant  flavors  are  light ,  fresh  and  satisfying.  We  offer  many  vegan  dishes  and 
we  use  organic  dairy  and  other  ingredients  as  much  as  possible. 

f .  .  .  ^yoeYTcoo/t?  *2.25 


Fresh  steamed  spinach  in  a  light  cream 
sauce  with  diced  paneer. 

Tender  cauliflower  mixed  with  tomatoes, 
peas  8c  marinated  paneer. 

/3afy 

Mixed  vegetable  eggplant  stew  in  tomato 
gravy  with  peas  8c  fresh  paneer. 

fiaiyay  jaAji 

Butter  soft  eggplant  dices  marinated  in  tomato 
gravy  with  peas  8c  massala  tofu. 


Jaiiy^aY 

Sweet  and  sour  South  Indian  style  eggplant  stew 
with  yams,  green  beans  8c  shredded  coconut. 

CroAff  j  ffa/Aafffli  /ic  /je&  f  (  Jafflfd 

Delicately  spiced  cauliflower,  green  beans  8c 
marinated  paneer,  sprinkled  with  slivered 
almonds. 


Deep  fried  paneer  cubes  and  peas  simmered  in 
tomato  gravy,  garnished  with  fresh  cilantro. 

d/ /i/  /a  rjee  f  jfcuY^aYi. 
Creamed  potatoes  with  mixed  vegetables 
8c  fresh  paneer. 


\1C&, 


!«  j 


CyJ^a  i/aA^  .  .  .  .  joeYS  "coop  *.75/$1.25 

Beginning  with  high  quality  basmati  rice,  each 
day  we  add  a  light  spice  or  a  sprinkling  of 
vegetables.  (Vegan) 

JDcvjG. .  .  .  . ^pejTS'coop  *1.75 

Thick,  hearty  Indian  mung  bean  or  split  yellow 
pea  soup  with  diced  vegetables  8c  mild  spicing. 
(Vegan) 

.  *1.50 

Indian  baked  Beans,  perfect  for  kids,  or  you! 
(Vegan) 

*1.75 


. ^yejTfcoop  ' 

Our  creamy  soups  are  blended  from  a  variety  of 
seasonal  8c  root  vegetables  including  potatoes, 
zucchini,  yams  8c  peas. 

.  .  .  .  .  Scoop  ^  1 .75 

This  yogurt  rice  salad  combines  fluffy  rice  with 
fresh  yogurt,  cilantro  8c  mild  spice  to  create  a 
cool  8c  flavorful  treat.  (Try  it  with  pappadam!) 


lai/oYi&S  & 

.  .7 5 

Fresh  cut  vegetable  pieces  dipped  in  chickpea 
flour  batter  8c  golden  fried,  served  with 
chatni  or  raita. 

.  .  .  . 

Delicious  balls  of  grated  vegetables  or  ground 
dal,  prepared  with  mild  spicing  8c  served 
with  chatni  or  raita. 

. eacfl^.5  0 

Crispy  lentil  crackers — try  them  with  your  meal 
or  on  their  own  with  chatni,  raita  or  yogurt  rice! 

.  . ^pej^Scoop  *.50 

Our  signature  tomato  or  spicy  fruit  relish  with 
fresh  chilies  8c  organic  cane  sugar. 

.  . ^poeSScoop  *.50 

Snredded  cucumber  with  cilantro  in  a  mild 
cumin  yogurt  sauce. 

G^eeWe  (fJcojyeT.  .  .  .  $2.50 

Toasted  w/veggie  8c  cream  cheese, 

served  with  chatni  ..  J./j 


We  also  serve  an  assortment  of organic  sandwiches ,  salads ,  baked  goods  &  espresso  drinks. 


Open  Monday-Friday  8  am-8  pm 


2757  Friendly  St,  Eugene  541  302-1365 
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Fish  &  Chips 


mam s 


Traditional 

Fish  &  Chips 

HOURS 

M  a  N  day- Fri  DAY  1  1  td  7:CC 

Saturday  1  1  td  6:3  □ 


Walk  -up,  Bik  e-up,  Drive-up 
to  our  Take  out  Wind  ow 

Limited  Counter  Seating  Available 


1  545  Willamette  Street,  Eugene 


Salmon 

Cod 


Scallops 

B.DO 

Daily  Special 

5.00 

Extra  Fish: 

Salmon 

1.50 

Cod 

1.25 

Halibut 

1.75 

Shrimp  (2) 

1.75 

r  Scallops  (2)  1.75 

1  Fries  Only 

1.00 

1  Cole  Slaw 

■  Includes  2  I 

■  Per  Drder  - 

1.00 

Sauces 

A  Additional 

Sauces  .25 

■  Clam  Chowder 

ea 

3.25 

■  Drinks 

1  Pepsi 

1.00 

1  Diet  Pepsi 

1.00 

1  Seven-Up 

1.00 

V  Root  Beer 

1.00 

1  Iced  Tea 

1.00 
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Fine  Dining  •  Intimate  Atmosphere 
Sidewalk  Cafe  •  Eugene  Martini  Association 
30  East  Broadway  •  344-6948 

Next  to  Luna  in  downtown  Eugene 
www.  adamsplacerestaurant .  com 


Open  4pm  Tuesday  to  Saturday 
Dinner  seating  ends:  8:45  Tuesday  to  Thursday 
9:45  Friday,  Saturday 


RECENT  ENTREE  SELECTIONS 


Vegetarian  Trio 

This  vegetarian  delight  consists  of  a  local  nettle  and  asparagus  flan, 
warm  cauliflower  salad  and  spinach  and  cheese  Strata. 

Toasted  Sesame  Encrusted  Hawaiian  Ahi 

Our  signature  Ahi  seared  rare.  Served  with  jasmine  rice,  gari, 
wasabi  and  finished  with  a  light  Asian  sauce. 

Pan  Seared  Free  Range  Chicken 

French  boned  chicken  breast  served  with  a  smoked  gouda  and  potato  gratin, 
spring  asparagus  and  finished  with  a  light  creamed  garlic  sauce. 

Fresh  Spring  Run  Halibut 

Seared  halibut  served  with  local  fiddlehead  ferns. 

Accented  with  pancetta  and  finished  with  a  spring  vegetable  vinaigrette. 

Prime  Filet  of  Beef 

A  9  ounce  filet  mignon  cut  from  select  prime  beef  aged  over  30  days. 
Served  with  a  crayfish  and  chorizo  sausage  smashed  potato  cake 
and  lobster  compound  butter. 

Boneless  Rack  of  Lamb 

Caraway  seed  crusted  boneless  Australian  lamb  served  with  a  savory  bread  pudding, 
fresh  spring  vegetables,  a  merlot  demi-glace  and  mint  coulis. 

Cedar  Plank  Salmon 

Oven  roasted  cedar  plank  salmon  with  a  citrus  gremolata  served  over 
roasted  yellow  finn  potatoes  with  fennel  braised  in  an  orange-pernod  pan  sauce. 

Home  of  the  250+  Member 


EUGENE  MARTINI  ASSOCIATION 


At  Adam’s/Luna  we  have  always  prided  ourselves  on  the 
quality  of  our  hand  crafted  martinis  and  cocktails.  Countless 
hours  of  development  and  research 
go  into  each  final  recipe.  We  search 
the  world  far  and  wide  to  locate  the 
best  possible  ingredients.  Your  drink  is 
then  carefully  fabricated  to  the  most  * 
exacting  specifications.  ^ 

Yup,  self-sacrifice  is  the  name  of  the 
game  here  at  Adam’s  and  for  the  sake  of  research  we 
mixologists  drink  late  into  the  night  testing  ingredients 
and  recipes  tirelessly. 

So,  relax  knowing  we  have  done  all  the  hard  work  so 
you  can  settle  in  for  a  fine  drinkin’  experience! 

(As  always,  please  drink  responsibly.) 


Adam's  Place  and  Luna 
are  available  for 
weddings,  meetings 
and  seminars. 
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9k 


Welcome  to  Mac's.  Relax  and  enjoy  your 
dinner.  By  dining  at  Mac's  you  are 
supporting  the  Veteran's  Memorial 
Association.  The  Vet's  and  the  McCallum's 
appreciate  your  support. 


Entrees 

All  Mac's  entrees  include  a  starch  and  fresh  vegetable 


Appetizers 

Fresh  Oysters 

Shooters  $1.2  5 

Pan  fried  w/  cocktail  &  tartar  $6.00 
Cajun  pan  fried  w/  cocktail  &  tartar  $6.50 
Solid  Martini  Cocktail  olives  stuffed  w/  mozzare 
la  and  deep  fried  $4.25 

Smoked  Salmon  Pate  Served  with  sharp  white 
cheddar  cheese  and  baguette  bread  $7.50 
Pesto  Dip Pesto,  hazelnut,  garlic  dip  served  with 
baguette  bread  $4.50 


Salads 

All  of  our  dressings  are  home  made,  choose  from  our 
signature  vinaigrette  with  crumbled  bleu  cheese,  Italian, 
ranch,  bleu  cheese  or  honey  mustard. 

Fresh  Green  SaladA  variety  of  fresh  greens  gar¬ 
nished  with  tomato,  cucumber,  carrots,  and  onions, 
crumbled  bacon  and  grated  c/ieese.$4.50 

Small  dinner  side  Salad  $2.50 

Caesar  Salads  Chef  Bill's  Caesar  dressing  makes 

this  classic  Italian  salad!  $6.75 

w/  bacon:  $7. 75,  w/  chicken  or  Cajun  chicken: 

$8. 75,  w/  smoked  Salmon:  $10.50 

Small  dinner  side  Caesar  $4.50 

Vet's  Cobb  Salad  Fresh  greens  with  boneless 
chicken  breast,  egg  slices,  fresh  tomatoes,  bacon 
and  bleu  cheese  $9.50 

Chef's  Salad  Fresh  greens  topped  with  ham, 
turkey,  sliced  prime  rib,  cheddar  and  Swiss  cheese. 
Garnished  with  tomatoes,  cucumbers  and  boiled 
egg  slices.  $8.75 


Sandwiches 

All  of  our  sandwiches  except  Poulet  Grille  are  served 
with  house  fries.  Substitute  small  green  salad  for  $1.50 

Vet's  Burger 

1/3  pound  lean  ground  beef  on  a  keiser  bun  with 
lettuce,  tomato  and  onion. Add  bacon:  $  1.00,  add 
cheddar,  Swiss  or  pepperjack  cheese:  50 0,  Add 
mushrooms:  500,  add  Cajun:  500  $6.00 

Salmon  Burger  Chinook  salmon  pattie  on  a 
keiser  bun  with  lettuce,  tomato,  onion  and  pesto 
mayonnaise  $7.00 

Poulet  Grille  It’s  back!  Two  boneless  breasts  of 
marinated  chicken,  charbroiled,  served  open- 
faced  on  toasted  sourdough  bread  with  cream 
cheese.  Served  with  a  small  Caesar  salad  $9.50 
Half  Order:  $7.50 

Billy's  Prime  Dip  Tender  slices  of  roast  beef 
served  on  a  French  roll  with  caramelized  onions 
and  Jarlsberg  Swiss  cheese,  served  au  jus  with 
creamy  horseradish  sauce  $9.00 

The  Vet's  Club  Hickory  smoked  ham,  turkey 
breast,  bacon,  lettuce  and  tomato  stacked 
between  3  slices  of  sourdough  bread.  Add  ched¬ 
dar,  Swiss  or  Pepperjack:  500  $8.75 


Roast  Chicken  Half  a  chicken,  slow  roasted, 
served  with  garlic  mashed  potatoes  &  vegetables 
$11.75 

Chicken  Piccata  Boneless  chicken  breast,  lightly 
floured  then  sauteed  with  mushrooms,  garlic  and 
capers.  Finished  with  white  wine  and  fresh  lemon 
juice.  $14.00 

Poulet  Bechamel  An  old  Treehouse  signature 
entree.  Tender  chicken  breasts  sauteed  with  mush¬ 
rooms  and  onions  in  white  wine.  Topped  with 
Swiss  cheese  then  baked  in  a  rich  cream  sauce. 
$14.75 

Whiskey  Cured  Prime  Rib  Choice  prime  rib 
marinated  with  cracked  black  pepper,  rock  salt  and 
sour  mash  whiskey.  Baked  and  served  au  jus  with 
creamy  horseradish  sauce. 8  oz.  $13.00,  12  oz. 
$16.00,  16  oz.  $20.00 

Rib  Eye:  Chef  Bill's  choice  for  quality  and  flavor. 
The  eye  of  the  rib,  charbroiled  to  order.  8  oz. 

$13.00,  12  oz.  $16.00 

Bleu  New  York  12  oz.  cut  of  choice  New  York 
steak  charbroiled  to  order  topped  with  mushroom 
bordelaise  sauce  and  finished  with  melted  bleu 
cheese.  $18.00 

Halibut  &  Chips  Filet  of  Halibut  breaded  and  deep 
fried,  served  with  fries,  cocktail  and  tartar  sauce. 
$10.50 

Indian  Baked  Salmon  An  original  Chef  Bill 
recipe  featuring  delicious  Chinook  salmon  baked 
with  a  hickory-smoked  brown  sugar  glaze. 

Northwest  flavor  at  its  very  best!  $15.00 

Oyster  Dinner  Fresh  Pacific  coast  oysters, 
lightly  coated  and  pan  fried.  Cocktail  &  tartar 
sauce.  $14.00 

Scallops  Normandy  Tender  Sea  Scallops  sauteed 
with  mushrooms  in  white  wine  and  fresh  lemon 
juice,  finished  in  a  light  cream  sauce.  $15.00 

Fettuccini  Alfredo  Fresh  pasta  mixed  in  our  sour 
cream  garlic  sauce  with  sauteed  mushrooms  and 
scallions.  Topped  with  parmesan  cheese.  $11.00 

Pasta  Primavera  Fresh  button  mushrooms, 
onions,  broccoli  and  sun-dried  tomatoes,  sauteed. 
Finished  in  a  garlic  cream  sauce  and  tossed  with 
fresh  egg  noodle  pasta.  $12.75 
Add  smoked  Salmon  $3.00 


THANK  YOU  FOR  DINING  AT  MAG'S  AT  THE  VET'S  CLUB!  REMEMBER  MCCALLUM'S  CUSTOM  CATERING  FOR  ALL  YOUR  CATERING  NEEDS. 

1626  Willamette  Street  •  Eugene  •  Call  for  reservations: 

541-344-8600 
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Decadent 


'  &  pftisserie  serving 
fine  desserts,  gourmet 
pastries,  ©rg#Die 
coffee  &■  tei>. 


"A  A  ye  make  our 
V  V  products  from 
scratch  and  use  the 
finest  natural  ingredi¬ 
ents  in  all  of  our 
desserts  and  pastries. 
Including:  Organic 
flours,  natural  essential 
flavorings,  Guittard 
chocolate,  expeller 
pressed  non-GMO  oil, 
organic  blueberries 
and  fresh  fruits. 


Uirthctey  c^hes 
"Wedding  c^hes 


Fresh  fruit  tarts 
C ream  pies 
Vegan  Jesserts 
Wheat  free 


Organic  espresso 
& 


feas  S'  chai  lattes 
Cinnamon  roils 
Fruit  danish 
Croissants 
^ro'Wnies 
Cookies 


$etit  fours 
tParfaits 
Creme  feruiee 


creme 


Quiche 

Savory  pastries 

Cream  puffs 

eNlppies  of 
Venus 

lot>e  truffles 

Vegan  peanut 
Gutter  cups 


caramel 


755  Monroe  Street 

Eugene  OR  97402  •  (541)  683-5676 

Mon-Weds:  7  am  -  9  pm  •  Thurs-Fri:  7  am  -  11  pm 
Sat:  8  am  -  11  pm  •  Sun:  8  am  -  9  pm 

www.sweetlifedesserts.com 
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RED  AGAVE 

453  Willamette  St.  Eugene,  OR  5  41-683  -2206 

PARA  EMPEZAR/SMALL  PLATES 

Whole-leaf  Tijuana  Caesar  Salad  for  two-7.50  for  four-11.00 

Red  Agave  Mixed  Greens 

With  ginger-jalap eno  vinaigrette  and  toasted  spiced  pepitas  5.00 

Black  Bean  Masa  Cakes 

WithTres  Salsitas  organic  cherry  tomato,  habanero-molcajete 
&  avocado  garlic  served  with  mixed  greens  7.50 

Crab  and  Spinach  stuffed  Anahiem  Peppers 

Finished  with  a  rich  roasted  ancho  sauce  10.00 

Cocunut  Prawns  with  guava-apricot  chutney  7.00 

PLATO  FUERTES/LARGE  PLATES 

Ahi  Tuna  Serranita  fresh  seared  and  served  with  a  double  mojo  cliantro 
chimmichurri  and  chipotle  ginger  with  infused  soy,  grilled 
vegetables  and  rice  pilaf  19.00 

Grilled  Shrimp  and  Scallop  Skewers  (laced  with  bacon)  with  your 
choice  of  Tequila-lime  and  Tamrind-Arbol  (spicy) 

Served  with  rice  and  grilled  vegetables  18.00 

Red  Snapper  Veracruzana  grilled  snapper  simmered  in  a  traditional  green  olive  and  toma¬ 
to-caper  sauce  served  with  rice  traditional  green  olive  and  tomato-caper  sauce  served 
with  rice  and  grilled  vegetables  16.00 

Blackened  Pacific  Salmon  with  habanero-mango  butter  served  with  roasted  organic  red 
potatoes  &  fresh  grilled  sweet  corn  17.00 

Grilled  Halibut  sitting  pretty  in  a  light  tomatillo  sauce  topped  with  a  jalapeno-garlic  salsa 
served  with  poblano  mashed  potatoes  and  grilled  vegetables  18.00 

Grilled  Tequila-Herb  marinated  Pork  Loin  with  a  pineapple-ancho  chutney  and 
apple  cole  slaw  and  served  with  mashed  potatoes  and  grilled  vegetables  18.00 

Rogue  River  Blue  Cheese  Lamb  Burger  (Cattail  Creek)  with  roasted  fennel  and 
guajilla-cumin  aioli  served  with  mixed  greens  and  lemon  zest  papas  fritas  14.00 

‘La  Revolucion’  best  Chicken  Enchiladas  with  green  mole,  red  rich  ancho 
sauce  and  tequila-lime  sauce  finished  with  cream  and  muenster  cheese  16.00 

Spice  Dusted  Filet  Mignon  (Knee  Deep)  with  shitake-chipotle  demi-glace 
poblano  mashed  potatoes  and  grilled  vegetables  23.00 

La  Bandera  (The  Flag)  our  house  fish  plate  (choice  of  Ahi  (19.00)  Halibut,  red  snapper 
or  salmon  (17.00))  served  with  black  beans  and  rice  and  finished  with  the  three 
traditional  sauces:  Ancho-Garlic,  Tequila-Lime  and  Tomatillo  Verde 


RED  AGAVE  IS  DEDICATED  TO  USING  THE  FRESHEST  (ORGANIC  WHEN  POSSIBLE)  LOCAL  INGRE¬ 
DIENTS,  OUR  MEATS  ARE  RAISED  BY  LOCAL  FARMERS  UNDER  AGREEABLE  LANE  COUNTY  CON¬ 
DITIONS  AND  WHEN  WEATHER  PERMITS  OUR  PRODUCE  IS  HARVESTED  EVERY  COUPLE  OF  DAYS. 

PLEASE  JOIN  US  FOR  BRUNCH  SATURDAY  AND  SUNDAY  8:30-12:30. 

SEASONAL  CHANGING  MENU-CHECK  WITH  US  FOR  DETAILS 
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Mediterranean  Rustica 


Starters 

Haloumi  Salad  -  Greece  $5.50 

Banana  peppers  (sweet  &  mild),  cherry  tomatoes,  mixed 
greens  tossed  with  sauteed  Haloumi  cheese 

Greek  Potato  Salad  -  Greece  $5.50  with  feta  $6.50 

Boiled  new  potatoes,  red  onion,  capers  and  kalamata  olives, 
drizzled  with  a  red  wine  vinaigrette 

Fritter  Platter  -  Greece  &  Italy  $6.50 

A  selection  of  fried  vegetable  fritters:  Tomato,  Chickpea  - 
potato,  and  Zucchini  (vegan  selections  available) 

Small  Plates 

Iraila’s  Lasagna  -  Italy  $8.50(carbonara)  $7.00(vegetarian) 

Rich  in  ricotta  cheese,  eggs,  provolone,  served  with  a 
carbonara  (meat)  or  marinara  (vegetarian)  sauce 

Imam  Bayildi  -The  Imam’s  Delight  -  Turkey  $7.50 

A  ragout  of  eggplant,  Turkish  paprika,  onion,  tomato  &  pinon  nuts 

Persian  Rice  -  Syria  $6.50 

A  rice  dish  with  apricot,  golden  raisins,  pistachios,  cinnamon, 
&  star  anise,  surrounded  with  caramelized  onions  &  baked 

Entrees 

Bakaliaros  Me  Prassorizo  -  Greece  $9.50 

Pan-sauteed  cod  simmered  with  rice,  leeks,  onions,  fresh 
dill  and  mint,  served  with  a  small  mixed  green  salad 

Gambas  al  Ajillo  -  Garlic  Shrimp  -  Spain  $9.50 

Garlic-infused-diy  sherry,  lemon  drenched  shrimp  served 
with  peasant  bread,  and  small  mixed  green  salad 

Ciracassian  Chicken  $10.50 

A  celebration  of  Turkish  spices  combining  a  paprika  oil  and 
creamy  walnut  sauce, with  organic,  pasture-range  chicken 

Domates  Soslu  Kebap  -  Turkey  $1  1.50 

Lamb  kebabs  served  over  grilled  eggplant  &  poblano  pepper  sauce 

Stuffed  Pork  Chops  -  Italy  via  Chicago  $  1 3.50 

Pork  chops  stuffed  with  prosciutto,  provolone  and  fresh 
sage,  grilled  and  served  with  Aunt  Joyce's  gnocchi 

Mauritania  Steak  -  North  African  $  1 5.00 

Sirloin  steak  topped  with  coconut  and  bell  peppers  served 

with  Persian  rice 

Dessert 

Findikli  Baklava-Turkey  $4.50  with  Turkish  Tea  $5.50 

A  Turkish  hazelnut  baklava  that  is  more  delicate  than  its  Greek  cousin 


2435  Hilyard 
Eugene,  OR  97405 
in  the  Humble  Bagel 
(541)  684-8400 

www.iraila.com 

Tuesday  -  Saturday 
5pm  til  closing 


Iraila  Mediterranean 
Rustica  serves  up 
delectables  from  all 
over  the  Mediterranean 
including 

Turkish-style  pizzas, 
Egyptian  rice  dishes, 
Greek  specialties,  and 
much  more. 

With  an  emphasis  on 
family-style  dining,  a 
selection  of  vegan  and 
vegetarian  dishes,  and 
local  organic  produce. 

Iraila  is  the  perfect 
destination  for  any  size 
family  of  any  definition. 

Here  is  a  sampling  of  our 
menu. 

Come  visit  us  soon 


you  define  the  family; 
we  provide  the  food 


prices  subject  to  change 
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Authentic  Indian  Cuisine 


Shuruat 

Exotic  Appetizers 

PANEERPAKORA  . 3.95 

Deep  fried  homemade  cottage  cheese  fritters 

MIXED  ASSORTED  VEGGIE  4  95 

2  Samosa,  4  Pakora,  1  Papadum 

ONION  BHAJI  2.95 

Delicately  spiced  deep  fried  onion  fritters 

VEGETABLE  PAKORA . 2.95 

Mized  vegetable  fritters 

VEGETABLE  SAMOSA . 2.95 

OTHER  OPTIONS  AVAILABLE. 


Sforbas 

Soups 

MULLIGATAWNY  SOUP  2  95 

Delicately  spiced  lentil  soup  -  garnished  with 
rice  and  chicken 

DAL  SOUP . 2.50 

Delicately  spiced  lentil  soup  -  garnished  with 
vegetables 


Roti 

Indian  Breads,  freshly  Bated 


NAN  Leavened  bread  . 1  .95 

ONION  KULCHA  195 

Nan  stuffed  with  onions 

GARLIC  NAN  1  95 

Nan  stuffed  with  fresh  garlic 

PARATHA  1.95 

Buttered  and  layered  whole  wheat  bread 

ALOO  PARATHA  . 2.50 

Whole  wheat  bread  stuffed  with  spiced 
potatoes  and  peas 

GHOBI  PARATHA . 2.50 

Whole  wheat  bread  stuffed  with  cauliflower 

CHAPATI  . 1.75 

Famous  whole  wheat  bread 
OTHER  OPTIONS  AVAILABLE 


SERVED  MILD,  MEDIUM,  HOT  OR  SPICY  ON  REQUEST 


Tandoori  Nazaare 

All  Entrees  Served  with  Rice,  Papadum  and  Sauce 

Full  Half 

TANDOORI  CHICKEN  8  95  13.95 

Chicken  marinated  in  yogurt  and  roasted  on 
skewers  in  a  clay  oven 

CHICKEN  TIKKA . 12  95 

Boneless  chicken  pieces  marinated  and  roasted 
in  a  clay  oven 

BOTIKABAB  . 12.95 

Cubes  of  lamb  marinated  in  spices  and  roasted 
in  a  clay  oven 

SEEKH  KABAB . 12.95 

Minced  lamb  with  onions,  herbs  and  spices 
roasted  in  a  clay  oven 

TANDOORI  PRAWNS  13.95 

King  prawns  marinated  in  spices  and  roasted 
in  a  clay  oven 

TANDOORI  MIXED  GRILL  1 4  95 

Assorted  tandoori  specialties 

Gosht  Bermsaal 

Fragrant  Lamb  Curries  a  la  carte 

LAMB  CURRY . 9.95 

SAG  LAMB  . 9.95 

Lamb  cooked  with  spiced  cream  spinach 

GOSHT  BHUNA . 9.95 

Lamb  cooked  in  a  semi-dry  spicy  sauce 

LAMB  KORMA  10.95 

Lamb  cooked  in  a  moderately  spiced  cream 
sauce  with  nuts 

LAMB  VINDALOO . 9.95 

Lamb  in  a  hot  spicy  sauce  with  potatoes 

KEEMA  MUSHROOM  . 9.95 

Minced  lamb  cooked  with  spices  and  mushrooms 

KEEMA  MATTAR  . 9.95 

Minced  lamb  with  green  peas 

BOTI  TIKKA  MASALA  10.50 

Clay  oven  roasted  lamb  cubes  in  a  mildly 
spiced  sauce 

Bahar-E-Murg 

Exquisite  Chicken  Curries 


CHICKEN  CURRY  8  95 

CHILI  CHICKEN  8  95 


CHICKEN  SAGWALA . 8.95 

Chicken  cooked  in  with  delicately  spiced 
creamed  spinach 

CHICKEN  MUSHROOM  8  95 

Tender  chicken  cooked  with  spices  and  mushrooms 

BHUNA  CHICKEN  8  95 

Chicken  cooked  in  a  blend  of  tomatoes  and  spices 

CHICKEN  VINDALOO  8  95 


Chicken  cooked  in  a  hot  spicy  sauce  with  potatoes 

CHICKEN  TIKKA  MASALA  .  .9.95 

Clay  oven  roasted  chicken  in  a  mildly  spiced 
sauce 

Saager  Se 

Seafood  Delicacies 

SHRIMP  CURRY  . 10.95 

Prawns  cooked  in  a  flavorful  gravy 

SHRIMP  PEPPER  MASALA  .  .10.95 

Spiced  prawns  with  fresh  bell  peppers  and  herbs 

SHRIMP  VINDALOO . 10.95 

Shrimp  cooked  in  a  hot  spicy  sauce  with  potatoes 

Biriyani 

Tempting  Rice  Dishes 

VEGETABLE  BIRIYANI . 7.95 

An  assortment  of  vegetables  mixed  with  saffron 
flavored  basmati  rice  with  raisins  and  nuts 

CHICKEN  BIRIYANI  9.95 

Saffron  flavored  basmati  rice  cooked  with  chicken 
and  garnished  with  raisins  and  nuts 

SHRIMP  BIRIYANI . 11.95 

Saffron  flavored  basmati  rice  with  prawns  and 
garnished  with  raisins  and  nuts 

Bahar-E-Sabaz 

Vegetarian  Specialties  Curried 

BENGAN  BHARTHA . 7.95 

Fresh  eggplant  baked  and  cooked  with  onions, 
tomatoes  and  peas 

ALOD  MATTAR . 7.95 

Fresh  green  peas  and  potatoes  cooked  with 
herbs  and  spices 

DHUM  ALOO . 7.95 

Potatoes  cooked  in  a  spicy  onion  gravy 

ALOO  GOBHI  7  95 

Potato,  cauliflower  &  tomato  with  Indian  spices 

SAG  PANEER . 7.95 

Fresh  spinach  cooked  with  herbs  and 
homemade  cheese 

CHANA  MASALA . 7.95 

Garbanzo  beans  in  a  special  blend  of  spices 

DAAL  MAKHNI  . 7.95 

Creamed  lentils,  delicately  spiced 

ALLOPALAK  . 7.95 

Fresh  spinach  and  potatoes  cooked  with 
herbs  and  spices 

MIXED  VEGETABLES . 7.95 

Taste  of  India  Feast 

CHEF  SPECIAL  THAU  .  16.95 

Tandoori  Chicken,  Chicken  Tikka,  Pillav,  Salad, 
Seekh  Kabab,  Lamb  Curry,  Nana,  Kheer,  Boti 
Kabab,  Mattar  Paneer,  Raita,  Tea  or  Coffee. 

TASTE  OF  INDIA  SPECIAL  THAU  1 5 .95 

Tandoori  Chicken,  Mattar  Paneer  Raita,  Kheerz, 
Rogan  Josh,  Pillav,  .  .Salad,  Tea  or  Coffee,  Sag 
Lamb,  Nan. 

PURE  VEGETARIAN  THAU  14  95 

Veg  Samosa,  Navratan  Korma,  RaitaKheer,  Sag 
Paneer,  Pillav,  Salad,  Tea,  Chana  Masala,  Nan 

TRY  OUR  DAILY  LUNCH  BUFFET  MENU  7.95 

Beer,  wine  &  other  Indian  beverages  available 

FULL  MENU  AVAILABLE: 

http://tasteofindia.uswestdex.com 


2495  HILYARD  STREET  •  EUGENE,  OR  97405 
(541)  485-9560  •  (541)  485-9698  •  •  FULL  MENU  AVAILABLE  TO  GO  •  CATERING  AVAILABLE 


30  Order  Up  •  EW's  Guide  to  easy  eats! 


www.  eugeneweekly.  com 


Aiwa  Itnsli 

COMPANY 


New  York  Steak  Special 
$4.95  All  day/All  night 


ALSO 

Chicken 

Shrimp 

Cod 

Burgers 

Lasagna 


E  R  V  I  N  G 
Tuna  Casserole 

Jalepeno  Poppers 
Fried  Onions 
Fried  Mushrooms 


Full  Bar  &  Bush  Co.  Girls 

XTREME  STRIP  ‘N’  ROLL  ONCE  A  MONTH 


12  NOON  -2AM*  M  -  SAT 
1030  HWY  99  N  •  688-9027 


Lane  County’s 
Oldest  and  Most 
Established 
Gentlemen’s  Club 


Main  St.  Springfield  •  726-7299 


SANDWICHES 

1444  Club  Sandwich . $5.75 

Sandwich . $5.00 

Ham  Sandwich  . $5.00 

Classic  B.L.T . $5.25 

Grilled  Cheese  . $3.75 

w/ham  . $4.50 

CLUB  1444  BURGERS 

1/2  lb. Burger  . $5.50 

with  cheese  . $5.75 

with  bacon  &  cheese 

.$6.50 


with  mushrooms  &  cheese 
. $6.50 

Served  with  your  choice  of  french  fries,  chips  or 
salad. 

SOUP 

Soup  of  the  Day 

Cup  . $3.25 

.$4.24 


SALAD 

Dinner  Salad . $2.75 

Chef  Salad  . $5.25 

Appetizers  &  Sides 

Cheese  Sticks . $3.50 

Jalapeno  Poppers . $3.75 

French  Fries . $2.75 

Munchers . $3.25 

ETC. 

Finger  Steaks  &  Fries  . $5.25 

Chicken  Strips  &  Fries . $5.25 

Fish  &  Chips . $5.50 

1444  Club  Muffin 

Egg  &  Cheese  on  English  Muffin  . $3.00 

with  ham,  sausage  or  bacon  . $3.75 

BEVERAGES 

Over  24  Brands  of  Bottled  Beer 
Draft  Micros 
Wine  Menu 
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